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In the manufacture of sausage products, cer- 
tain equipment is absolutely necessary if the 
highest quality products are to be made. One 


of these essential machines is the meat grinder [ 


which is used more than any other machine 
in the sausage kitchen. This machine is im- 
portant because it conditions or grinds the 
large cuts into small pieces. When this ground 
meat is removed to the cutter, the result is a 
finer, higher quality emulsion. The grinder 
also traps and eliminates undesirable sinews 
and small bones from the meat. 


By pregrinding the meat, less cutting time is 
required in the cutter, thus reducing the dan- 
ger of burning or shortening the emulsion, all 
of which results in a higher quality product 
free from sinews and small] bones. 


HOW BUFFALO GRINDERS IMPROVE 


MOST ESSENTIAL 


For manufacturing 





Grinders are 


Quality Sausage 











Plus These Outstanding Buffalo 
Features 


e@Patented drain flange prevents meat 
contamination, also prevents meats and 
juices from backing up into bearings. 


@ Self-feeding, one point automatic lubri- 





PRODUCTS AND REDUCE COSTS cation assures positive lubrication of c 
Designed and built by expert sausage ma- bearings and all working parts, thus fc 
chine craftsmen, Buffalo Grinders reduce proc- taking out the guesswork of lubricating ay 
essing time and speed up production. Scien- the machine. oe 
tifically designed cylinder and feed screw @ The entire unit is equipped with heavy 
prevents backing up, mashing, heating, as- duty Timken bearings that are easily 
sures an even flow of clean cut meat through adjusted without disassembling the y 
the knife and plate. The clean, sheer, cool units, thus saving time and labor. C 

ne 


cutting protects protein value... eliminates 
the necessity of reforking the meat. Helical 
gear drive provides smooth, quiet operation 
... adds years to service life. 


@ Records in countless plants prove that 
Buffalo Grinders cut more meat in less 
time at lower cost. Let us send you proof, 
today. Write: 





JOHN E. SMITH’S SONS CO. 50 Broadway, Buffalo, N. Y. ; 


Manufacturers of a complete line of Sausage Machinery « Sales and Service Offices in principal cities 


Buffalo enim nncu 











Tt 





Y. 


ities 








The way to avoid trouble 





is to LOOK FOR IT! 


Congratulate yourself today for the wisdom and 
foresight which prompted you, perhaps many years 
ago, to select York equipment to handle mechanical 
cooling requirements in your plant. 

And then...make a thorough-going inspection of 
your refrigeration and air conditioning machinery. 
Check over every unit for renewal parts that are 
needed now or likely to be needed soon. 


We'll send a York engineer to help with the job, if 


you wish. But, in any case, let us have your order as 
soon as you can for replacement parts, for York Oil, 
for cold storage equipment and materials. 

With heavy production schedules ahead of you, 
don’t repair, RENEW. Only genu- 
ine York parts can restore original 


efficiency, original dependability. 





York Ice Machinery Corporation, 


“KEEP’EM FLYING!” 


York, Pennsylvania. 








YORK REFRIGERATION AND AIR CONDITIONING 


“Headquarters for Mechanical Cooling Since 1885”’ 


FILL 1M AND MAIL YORK ICE MACHINERY CORPORATION 


YORK, PENNSYLVANIA 
I am interested in service [J 
renewal parts () 


N.P.6 supplies 
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COMING ATTRACTIONS: Refrigerated trucks, 
specially camouflaged, rush fresh meats to Great 
Britain’s armed forces. Read a fascinating account 
of this and other features of England’s wartime 
meat handling system in an early issue. The story 
was prepared by the British Information Service. 


xk k 


The trim British stenographer may like her 
breakfast bacon lean, but Hon. W. Earl Rowe, 
member of the House of Commons for Dufferin- 
Simcoe, doesn’t see eye-to-eye with her on that 
point. Mr. Rowe said in Parliament that Canadian 
hogs should be brought to greater weight before 
being marketed. “These long, streamlined white 
Yorkshire hogs,” he declared, “that we were urged 
to raise so that our bacon could compete on the 
British breakfast table with the lean bacon from 
Denmark—so that the girl who was tripping off to 
her office and wanted to keep her figure would not 
have too much fat—are not the kind of hogs we 
should be raising today. What we want now is 
more fats and more oils and more bulk. These 
long, thin hogs can carry 50 lbs. more weight, and 
the boys overseas and starving people over there 
would rather have their bacon with a little fat on 
it than half as much pork with no fat at all.” 


xk 


In the anti-trust case at St. Joseph (the packers 
were acquitted) a pronunciation controversy devel- 
oped between the Swift counsel and the govern- 


| ment. J. E. Nugent, Swift attorney, held that hogs 
| are “hawgs” and twitted Daniel Britt, special as- 





sistant to the U. S. Attorney General, for repeatedly 
calling them “hahgs.”’ One attorney, says the St. 
Joseph News-Press, advanced a very appropriate 
name for hogs with extra large stomachs. He re- 
ferred to them as “aldermen.” Sounds like the law- 
yer was a little mixed on his sex, however. 


xk 


Move over there, cattle, calves, hogs and sheep! 
OPA says you must share your elite position among 
the price-ceiling exempt with Carassius auratus. 
The federal price agency has just answered the 
question: Does the General Maximum Price Regula- 
tion apply to goldfish? with: “Goldfish, as living ani- 
mals, whether wild or domestic, are exempted from 
the regulation.” 

kk 


Two hundred and fifty thousand frocks are being 
purchased by the government for Army butchers. 
Fully-bleached cotton twills are being used for the 
garments, which embody details giving the wearer 
more freedom of movement. 
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28 YEARS SERVING THE MEAT PACKING 
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A Typical Example of GLOBE’S 


Production-Line Installations: 
PERRY FOOD PRODUCTS CO. 


The GLOBE Company working with the can companies 
has again exercised its characteristic thoroughness and 
care in designing, building and setting up the highly efh- 
cient canning arrangement for the ‘PERRY FOOD 
PRODUCTS CO. of Chicago. 


Here, operating methods are simple, efficient and labor- 
saving. The expertly planned layout and the speed of 
each GLOBE unit provides maximum economical pro- 
duction capacity. Equipment where required is vented 
to the atmosphere, thus making working conditions ideal. 
Minimum handling is required and production speed can 
be steadily maintained without tiring the few operators 
needed. 


A similarly profitable canning department can be in- 
stalled in your plant, or adapted to your conditions 
without difficulty. May we work with you? 





| 
| 
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GLOBE equipment used by 
PERRY FOOD PRODUCTS CO. 


Vacuum Mixers © Vacuum Pumps ¢ 
Can Washers * Can Conveyors ¢ 
Steam Chambers ® Automatic Oil 
Sprays ® Bacon Packing Conveyor 
® Pneumatic Stuffers * Scale Tables 
Packing Tables ® Trolleys * Trucks 
© Meat Grinders * Air Compressors 
® Smoke House Cages * Smoke 


House Trees * Sausage Stuffing 


Tables ® Trays and Pans. 





THE GLOBE COMPANY 


4000 PRINCETON AVENUE CHICAGO, ILLINOIS 


INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 


Pags 6 


% Liners are more important today than ever before. Food is too 
precious to be trusted to unnecessary substitutes. 


If there is any place where KVP shines above all else, it is in 
making the right papers for all meat and poultry packing house 
needs. Ask about the special corner protection in the die-cut 
liners above. 





FOOD PROTECTION PAPERS 
“The World's Model Papen Mile” 
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LEADERS IN 
Dairy Industry 








CALCIUM 
CHLORIDE 
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Ice manufacture, the largest application of mechan- 
ical refrigeration, finds an important place in the 
dairy industry. The distribution of dairy prdducts 
in good condition, the supplying of fountain needs 
and many other services performed by ice make it 
an important part of dairy industry routine. 
Leaders everywhere, like the Bowman Dairy Com- 
pany—one of Chicago’s largest distributors of dairy 
products find that calcium chloride brine best meets 
their needs in making ice. 
It carries lower temperatures faster, maintains 
more constant temperature control than any other 
practical brine medium. 
The non-corrosive characteristics of calcium chlo- 
ride brine keeps plants running longer with a 
minimum of maintenance and repair — conserves 
hard-to-get material. It has an easy flow at extremely 
low temperatures — requires less pumping. Ne, . 
Brine is the life-blood of your refrigeration plant. Above photo shows exterior of res Bowman Dairy Co. Plant, River 
To assure utmost refrigeration efficiency and de- Forest, Illinois. Inset photo shows part of refrigeration system. 
pendability specify calcium chloride. Write for free 
refrigeration data book today. 


CALCIUM CHLORIDE ASSOCIATION 


4145 PENOBSCOT BUILDING * DETROIT, MICHIGAN 


FOR BETTER REFRIGERATION BRINE 
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SYLVANTA CASTVGS 


or Conservation 


IN THE packaging of meats, as in other foods, waste must be eliminated. 

“Conservation” is not only important — it’s vital. 

“SYLVANIA CASINGS FOR MEATS” provide effective and economical 
packaging, not only in eliminating waste, but in preserving the nutritional 
values of your products. At the same time the quality appearance and 
consumer appeal of the product is intensified. 

Then too, it is most important that you keep your brand name alive. 
The excellent transparency of SYLVANIA casings, together with your brand 
name printed thereon develops new customers and multiplies sales. 

Wherever SYLVANIA casings have been adopted by packers they have 
the approval of production and sales managers alike. 

Help war-time economy and conserve your products with “SYLVANIA 


CASINGS FOR MEAT.” 


* REG. U.S. PAT. OFF. 


Cavingo for Meat 





SYLPHCASE 


REG. U.S. PAT. OFF. 


YLPH-THIN 


REG. U.S. PAT. OFF. 


SYLVANIA INDUSTRIAL CORPORATION 


General Sales Offices: 122 E. 42nd St., New York—Works: Fredericksburg, Va. 
Casing Division Sales Office: Chicago, Ill., 111 N. Canal Street 
Other Branches or Representatives 
ATLANTA, GA 78 Marietta Street BOSTON, MASS. . . . 201 Devonshire Street PHILADELPHIA, PA. .. . 260 South Broad Street 
DALLAS, TEX... .812 Santa Fe Building CANADIAN AGENT—Victoria Paper and Twine Co., Ltd— TORONTO — MONTREAL— HALIFAX 
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for storage rooms... 





) T ° ODORLESS in itself, Rock Cork will not 
THAT’S NOT JUST A CLAIM. It’s a absorb odors. Basically mineral, it cannot 
statement of fact based on more than rot, mold or support vermin. 

25 years of outstanding performance 

on scores of jobs. 





for pipe lines... 


The explanation... cate > t als + 
Rock Cork is basically mineral. This eG er “a 


means complete freedom from rot and 
decay ... strict sanitation .. . no trouble 
with vermin . .. the end of odor and 
mold problems! 


You'll find, too, that installation is 
economical, for Rock Cork is easily, 
quickly applied. And year after year 
it retains its: high efficiency —main- 
tenance costs are practically zero. A 
checkup will show you that, year after 
year, it returns sizable savings on up- 
keep . . . PLUS more efficient opera- 
tions. For details, write for brochure 
DS-555. Johns-Manville, 22 East 40th 


Tes ele THOROUGHLY SEALED against mois- 
Street, New York, N. Y. ture infiltration, Rock Cork Pipe Covering 
assures long service, low upkeep. It is 
quickly and easily installed at low cost. 


JM 


JOHNS-MANVILLE ROCK CORK 


Low-Temperature Insulation in Sheet Form and for Pipe Covering 
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VERY time a casing breaks while you 
are filling sausages, it’s a loss . . . loss 
of materials, labor and time! You can cut 
this loss greatly if you use casings that 
are uniformly strong—and that means 
Armour’s Natural Casings! 

Strength isn’t the only advantage of 
Armour’s Casings. They are elastic—they 
cling to the meat and give your sausages 
sales-appeal. They allow smoke penetra- 
tion in your smoked items—to give fine 
flavor. And your nearest Armour branch 
can supply a variety for every need— 
selected from many different sizes and 


types that are quickly available. 


Try Armour’s Natural Casings for that 
next order. Their advantages will convince 
you that here are the casings you should 
use all the time! 
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ARMOUR’S NATURAL CASINGS 
resist sausage breakage 


because they are strong. 
























473 
ARMOURS 
NATURAL 
CASINGS / 


ARMOUR’S 
NATURAL CASINGS 
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A Good Ceiling Plan Badly Needed 


"Looe Office of Price Administration still has the 
opportunity to work out a comprehensive and 
practical meat price ceiling plan which would 
prevent the development of inflationary tendencies, 
while stabilizing and preserving the meat and live- 
stock industry (rather than partially destroying it) 
and aiding the war effort (instead of retarding it). 

Development of such a plan would not be easy. 
It would require political courage and wisdom of a 
high order and would call for full consideration of 
all the factors and interests involved in the pro- 
duction, processing, distribution and consumption 
of livestock and meat. It would involve the apportion- 
ment of sacrifice among producers, packers, re- 
tailers and consumers on a rational and equitable 
basis rather than on grounds of political expedi- 
ency. It might require one month, two months or 
three months of study, hearings and planning to 
work out such a program and make it effective. 

OPA will find it difficult to deny that a practical 
overall plan is needed. Certainly the complaints of 
those who must operate under the present pork 
ceilings and the General Maximum Price Regulation 
for beef and veal constitute evidence that the pres- 
ent setup is unsatisfactory and destructive. If com- 
plaints were heard only from a few sellers and 
buyers they could be discounted; however, they 
come from every direction and a good many carry 
the warning “if this goes on we’ll have to close.” 

This is no “bogeyman” talk. Several well-known 
firms have already closed their doors and others 
may follow. It is silly to classify these failures as 
inevitable wartime business casualties, in the same 
category as automobile dealers, washing machine 
sales agencies, etc.; meat packers perform proc- 
essing and distribution functions which are essen- 
tial in wartime and peacetime. Productive capacity, 
managerial ability and skilled labor which are lost 
or dissipated through the pressure of the present 
price ceiling setup will be sadly missed as the in- 
dustry is called upon to handle an increasingly 
heavy volume of product later on this year. 

OPA is now working on beef and veal ceilings 
and may issue a separate regulation for these meats 
(now under GMPR). While such an expedient may 
give the industry some relief, it is hard to see how 
it will be any more effective at curing our funda- 
mental difficulties than the various revisions and 
amendments of the pork ceiling regulation. In the 
case of the latter regulation, OPA found the origi- 
nal measure unsatisfactory, amended it hastily 
and then learned that one patch called for another. 

We believe there are at least two fundamental 
decisions which must be made by OPA, and several 
controversial points which must be considered, be- 





fore a workable overall price ceiling plan can be 
evolved. OPA may shudder at the possible political 
consequences of some of these, and the meat pack- 
ing industry may worry about the regimentation 
and red tape involved, but we believe that the de- 
cisions must be made sooner or later. They are: 


1.—Price ceilings for livestock. The time has 
come to decide whether meat price ceilings can ever 
be made workable and equitable for all (producers, 
packers, retailers and consumers) without maxi- 
mums on the raw material from which meats are 
produced. Certainly livestock ceilings at levels 
somewhat below current prices would, in general, 
guarantee ample profits for producers and would 
not conflict with “parity” provisions of the price 
control law. Packers must remember, however, that 
price ceilings on livestock would probably make it 
necessary to allocate supplies among industry units, 
and that it might be necessary to police livestock 
grading and marketing. Ceilings for livestock ap- 
pear to constitute about the only chance of achiev- 
ing an equitable and stable relationship between 
meat and livestock prices. 


2.—Consumer rationing. In spite of the fact that 
the United States has and will have plenty of meat, 
we believe that OPA should give serious considera- 
tion to consumer rationing. In a free market meat is 
distributed with reasonable equity among all con- 
sumers in a more or less automatic manner. This 
is almost impossible under present conditions; 
heavy “must” demand from the government, 
coupled with price control, has reduced supplies of 
some types and grades of meat, disrupted normal 
channels of trade and turned some points into 
premium and others into unprofitable markets. 
Under such circumstances rationing may well be 
a boon to the consumer and, in the long run, to 
those in the meat trade. Rationing would also be 
public relations insurance for the industry; under 
it, packers would not be blamed for wartime dis- 
locations for which they were not responsible. 

Under an inclusive price ceiling program, the 
separate supply and demand situations for all kinds 
of meat and livestock—pork, beef, veal and mutton 
and cattle, calves, hogs and sheep—would be re- 
lated to each other and due weight given all ab- 
normal factors, such as FSCC and Army-Navy buy- 
ing, shifts in population and changes in consumer 
buying power, wages and costs. Above all there 
should be realistic recognition of the fact that the 
meat packing industry must be held together as an 
effective unit to fill the country’s war and civilian 
needs and that, while willing to make patriotic 
sacrifices, the industry should not be forced to bleed 
out its strength in needless losses. 




















NTRY into the meat packing busi- 
E ness in the past year has required 

much foresight, persistence and 
courage. Thus the feat of establishing 
the Perry Food Products Co., in which 
the former plant of Buehler Bros., Inc., 
Chicago, was taken over and equipped 
for meat canning and pork processing, 
is a remarkable one. 

Rex W. Perry, formerly of William 
Davies Co., is president and general 
manager of the new firm which was 
formed in July, 1941. Under his super- 
vision, the Buehler plant, a concrete and 
brick structure of three and two stories 
and basement, was modernized and ar- 
ranged for maximum operating effi- 
ciency. A canning department, consid- 
ered one of the most up-to-date in the 
industry, was added. 

The firm makes a full line of sau- 
sage and pork products in addition to 
meats. In fact, most of the 


canned 
space in the building is devoted to cur- 
ing and production of smoked meats. 


The greater part of the basement is 
given over to curing; revolving smoke- 
houses deliver the smoked meats to the 


GOVERNMENT ORDERS KEEP 
CANNING LINES HUMMING AT 
NEW PORK PROCESSING PLANT 


hanging room on the third floor which 
has a hanging capacity of nearly 100,- 
000 lbs. Most of the sausage and proc- 
essed pork products are sold in the 
Chicago area. 


Sausage Department Facilities 


Sausage department has a capacity 
of 30,000 lbs. daily. It is equipped with 
four stuffers and four tables and the 
latest model silent cutter, with 800-lb. 
capacity, is employed for cutting the 
meat. There are three sausage coolers 
and these have recently been equipped 
with Gebhardt cooling units to main- 
tain proper temperature and humidity. 

The sausage room is also equipped 
for the production of meat loaves and 
cooked hams. 

Several plant departments—canning, 
canned meat processing, sausage and 
smoked meat hanging room—are illus- 
trated herewith. Floor plan of the 
canning department is also shown and 
this division will be described in detail. 

The whole output of the Perry com- 
pany’s canning department goes to the 


government—either the Federal Sur- 
plus Commodity Corp. or the Army. 
Principal item is canned pork luncheon 
meat in 12-oz. cylindrical cans. Equip- 
ment will handle bulk pork sausage, 
soya links and canned bacon. 

It is interesting to note that the firm 
attributes part of -its success in can- 
ning luncheon meat to close control over 
raw materials. “Never give bacteria 
a chance” could be used as the Perry 


PLANT AND ITS PRESIDENT 


Rex W. Perry (above, left), president and 
general manager of Perry Food Products 
Co., takes a moment from his work to 
oblige the Provisioner cameraman. Mr. 
Perry, formerly with William Davies Co., 
established the new firm less than a year 
ago. Main building of the Perry plant (be- 
low) contains around 100,000 square feet 
of floor space and is of fireproof construc- 
tion. This three- and two-story structure, 
formerly occupied by Buehler Brothers, has 
been modernized and arranged for greater 
operating efficiency. Engine room and cur- 
ing coolers are located in the basement. 








motto, for meats and their bacteriolog- 
ical history are scrutinized closely be- 
fore the product is accepted for use in 
canned meats. Pork must be thoroughly 
chilled—and is kept that way. Chopping 
is done in a low temperature room and 
the temperature of the meat is checked 
frequently to see that heating is 
avoided. 

There are two canning lines with a 
total capacity of around 170 cans per 
minute. On each of these lines, the 
empty cans go through a washer where 
they are cleaned with water at steriliz- 
ing temperature and proceed through 
an automatic spray where the insides 
are sprayed with hot lard or other 
lubricant (to make cans easy to empty). 
A steam chamber distributes the lubri- 
cant evenly and the conveyor then 
carries the empties to the 500-lb. ca- 
pacity stuffers equipped with measur- 
ing fillers. 


Canning Operations 


After filling, the cans move across 
a check weighing table. If the check 
weighers find under or overweight cans 
they notify the stuffer operators to 
make the necessary adjustments to 
their equipment. Check weighers place 
the cans on a conveyor paralleling the 
empty line. The filled cans are carried 
on this conveyor to the clincher and 
the vacuum closing machinery. 

An interesting construction note is 
that the check weighing tables are 
hinged so that operators can move be- 
tween the table and the conveyor line. 
Part of the conveyor length is paral- 
leled by a stationary bench used for 
packing link sausage. Incidentally, ta- 
ble tops in the Perry plant show the 
effect of wartime restrictions on the 
meat industry, although most all are 
of stainless metal. 

The top line (see plan) utilizes a 
combination clincher-closing machine 
with a capacity of 42 cans per minute. 
The bottom line employs an individual 
clincher and a vacuum closing machine 
with a capacity of 75 to 175 cans per 
minute. Cans are then packed in cylin- 
drical crates on dollies and transferred 
to the retort room. 


The plant is now equipped with eight 
vertical retorts and four more retorts 
will be added in the near future. Op- 
erators occupy a platform running the 
length of the bank of retorts and han- 
dle the crates by electric hoist. 


Storage and Packing 


After processing, the cans are washed 
and travel by gravity conveyor to the 
storage and packing room. They are 
held there for 72 hours, inspected and 
packed in wire-bound wooden boxes. 

Much of the equipment for the can- 
ning department, including stuffers, 
can washers, sprayers, tables, convey- 
ors, grinders and vacuum mixers, was 
supplied by the Globe Co., Chicago. 
Toledo scales are used for check weigh- 
ing. .Clinchers and vacuum closing ma- 
chines were supplied by the American 
Can Co.; the large vacuum closing ma- 
chine is the latest developed by the can 
company. 

Vertical retorts employed in the 
Perry plant were produced by the 
Sprague-Sells Corp. and the electric 
crate hoist by Robbins & Myers, Ince. 
Processing temperatures and pressures 
are controlled with instruments made 
by Taylor Instrument Companies. 
American Monorail Co. supplied the 
rail equipment. 

Elsewhere in the Perry plant (smoke- 
house, sausage processing, etc.) Taylor 
instruments are used for controlling 
and recording temperatures and humid- 
ities. The new silent cutter in the sau- 
sage department was made by Cin- 
cinnati Butchers’ Supply Co. and the 
new Gebhardt cooling units are prod- 
ucts of the Advanced Engineering Corp. 

Main building of the Perry plant 
measures 125x275 ft. and is of fire- 
proof construction. The structure con- 
tains around 100,000 sq. ft. of floor 
space. Cuting coolers and engine room 
are located in the basement. The plant 
is served by two switch tracks and has 
dock space for unloading or loading a 
number of trucks at one time. 

Much of the product is handled 
throughout the plant by overhead rail 


(Continued on page 28.) 
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‘CANNING OPERATIONS IN 
PERRY PLANT 


‘1 —Stuffing and check weighing pork luncheon _ 


meat in 12-oz/ cylindrical cans at Perry plant. 


_ Stuffers (right) have 500-Ib. capacity. 


2.—Closeup of check weighing operations, 
Hinged tables permit operators to move freely 
between table.and conveyor line. 

3.—After check weighing, the filled cans move 
by conveyor through clincher and vacuum cl 
ing machine, travelling from left to right. 
4.—Eight vertical retorts are employed to p 


‘ess the canned product. They extend a 


siderable distance below the catwalk h 
‘LEFT. mars} of the canning 














EITHER new Amendment No. 1 to 

Maximum Price Regulation No. 
148 (see below) which outlines condi- 
tions under which OPA may grant re- 
lief from permanent pork price ceilings 
by amendment and adjustment or ex- 
ception, nor the action of Administrator 
Leon Henderson in denying the pro- 
tests of six concerns asking for relief 
from ceilings established under Tempo- 
rary Maximum Price Regulation No. 8, 
offers a great deal of hope for the 
packer who finds his ceiling prices un- 
profitable. 

In rejecting the protests of the Great 
Falls Meat Co., Weil Packing Co., Austin 
Packing Co., Winchester Packing Co., 
Stock Yards Packing Co. and the Nuck- 
olls Packing Co. (see THE NATIONAL 
PROVISIONER of June 6, page 13) the 
Administrator merely declared that he 
had complied with the statutory require- 
ments for the issuance of temporary 
maximum price regulations. 


No Answer to Requests 


In no case was there a direct reply to 
a packer’s request that he be allowed 
to raise his maximum prices because of 
an increase in the cost of hogs since 
the base period. One packer requested 
that he be permitted to raise his prod- 
uct prices by 2@4c per lb. and another 
asked that ceiling prices be fixed in re- 
lation to the live hog market, and that 
sales to processors who undertake to 
sell at prices not in excess of their ceil- 
ing prices be exempted from the regula- 
tion. 

Under Amendment No. 1 to Maxi- 
mum Price Regulation No. 148, Section 
1364.29 is amended and Section 1364.35 
is added as set forth below: 


Section 1364.29 Petitions for amend- 
ment and adjustment or exception. 


(a) The Administrator may grant an 
adjustment of or exception from the 
maximum prices to any person who 
shows to the satisfaction of the Admin- 
istrator that it falls within any of the 
following classes: 


1.—Persons whose operations were to 
a substantial extent curtailed or ad- 
versely affected during the period Feb- 
ruary 16, 1942, to February 20, 1942, 
inclusive, by reason of their being cur- 
rently engaged in or immediately com- 
mitted to plant alterations, repairs, re- 
modeling or construction which incapa- 
citated them from or hindered them in 
processing or marketing dressed hogs 
or wholesale pork cuts in the usual or 
regular manner. 


2.—Persons whose dealings (or the 
dealings of whose most closely competi- 
tive seller in case maximum prices are 
determinable under paragraph (e) of 
Section 1364.22 of this Maximum Price 
Regulation) during the week of Febru- 
ary 16, 1942 to February 20, 1942, in- 
clusive, consisted primarily of disposing 
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OPA Outlines Conditions for 
Obtaining Pork Ceiling Relief 


of inventory acquired, or contracted to 
be acquired, at a time substantially 
earlier than the time at which other 
sellers of the same class in the vicinity 
of the delivery point acquired dressed 
hogs or wholesale pork cuts of the class 
as to which adjustment is being re- 
quested. 


3.—Persons whose dealings (or the 
dealings of whose most closely competi- 
tive seller in case maximum prices are 
determinable under paragraph (e) of 
Section 1364.22 of this Maximum Price 
Regulation) were confined during the 
week of February 16, 1942, to February 
20, 1942, inclusive, to dressed hogs or 
wholesale pork cuts derived from a type 
of hogs only regionally and seasonally 
available and not regularly quoted on 
major live stock markets. 


In such cases the petitioner should 
submit, and the Administrator will 
consider, all relevant data, and the 
necessity for the granting of such an 
adjustment or exception. The Office of 
Price Administration may require in 
connection with any such petition full 
data on costs, profits, and other relevant 
factors. Petitions for adjustment or 
exception pursuant to this section shall 
be filed in accordance with Procedural 
Regulation No. 1, issued by the Office 
of Price Administration. 


(b) Persons seeking modification of 
any provision of this Maximum Price 
Regulation No. 148 or an adjustment 
or exception not provided for therein 
may file petitions for amendment in ac- 
cordance with the provisions of Pro- 
cedural Regulation No. 1, issued by the 
Office of Price Administration. 


Section 1364.35 Effective dates of 
amendments. (a) Amendment No. 1 
(Sections 1364.29 and 1364.35) to Maxi- 
mum Price Regulation No. 148 shall be- 
come effective June 9, 1942. 


In issuing the amendment, Adminis- 
trator Henderson explained that it 
offered an opportunity for relief to cer- 
tain classes of dressed hog and whole- 
sale pork cut sellers who have suffered 
peculiar hardships because of special 
circumstances existing during the Feb- 
ruary 16-20 base period. Specification 
of three classes of persons who may 
apply for adjustment or exception does 
not preclude OPA from adding other 
classes through further amendments, 
the Administrator stated. 

“Throughout its operations,” Mr. 
Henderson declared, “OPA has held to 
the objective—within limits which will 
not permit increases in the retail price 
to consumers and will not relate prices 
directly to costs—to make adjustments 
taking care of special industry prob- 
lems. This new amendment is an excel- 
lent illustration of OPA’s sincere desire 
to help in solving the problems of 
American business.” 

(Continued on page 27.) 





Packers Acquitted 
Of St. Joseph Hog 
Marketing Charges 


HE U. S. Department of Justice 

this week lost the first of its series 
of anti-trust cases aimed at the meat 
packing industry when Swift & Com- 
pany, Armour and Company and six 
other defendants 
were acquitted in 
federal district 
court at St. Joseph, 
Mo., of having con- 
spired to control 
hog prices on the 
St. Joseph market. 
A jury returned 
the “not guilty” 
verdict after a six- 
day trial and five 
hours of delibera- 
tion. 

Those acquitted 
by the jury were 
Swift; Armour; 
George H. Damsel, 
jr., Armour plant manager, and Charles 
Lechler, head hog buyer for Armour at 
St. Joe; Walter S. Parker, Swift man- 
ager, and Carl Meyer, head hog buyer 
for Swift; the joint marketing im- 
provement committee and the hog yards 
sub-committee. The original list of de- 
fendants had included the St. Joseph 
Stockyards Co. and the St. Joseph Live- 
stock Exchange, but these were elim- 
inated earlier when federal judge Mer- 
rill E. Otis ordered a directed verdict 
of acquittal for them. 





JOHN HOLMES 


Nature of Charges 


Charges against the packers and 
other defendants were: 1) That there 
was an agreement under which Swift 
and Armour bought nearly equal num- 
bers of salable hog receipts at St. Jo- 
seph; 2) That a certain number of 
hogs were set aside each day and pur- 
chased at a premium price by Swift 
& Company, with the hogs being re- 
moved from competition on the market; 
3) That there was a conspiracy to keep 
Saturday’s hog market steady with that 
of Friday. 


The original indictments in the con- 
spiracy case were returned by a fed- 
eral grand jury at Kansas City. The 
government later filed informations and 
went to trial on the informations. 

The St. Joseph case, one of a number 
of anti-trust suits pending against 
companies, individuals and associations 
in the meat packing industry, is re- 
ported to be the first acquittal by any 
federal court jury in an anti-trust case 
since Thurman Arnold assumed charge 
of the anti-trust division of the U. S. 
Attorney General’s office. 

Decrying the waste resulting from 
unwarranted investigations and indict- 
ments returned against businesses while 
the country is engaged in all-out war 
production, John Holmes, .president of 
Swift & Company, commented this 
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Driver-Salesmen Must 
Cut Truck Mileage 25% 
Under New ODT Ruling 


Regardless of length of route, pro- 
vided that drivers return to point of 
origin the same calendar day, all driver- 
salesmen must reduce mileage 25 per 
cent as compared with the same month 
in 1941, according to a new ruling of the 
Office of Defense Transportation. This 
is provided in Amendment No. 2 to 


‘ ODT order No. 6, which includes driver- 


salesmen whose operations extend be- 
yond “local delivery” areas previously 
defined. General ODT order No. 5, cov- 
ering private carriers engaged in over- 
the-road deliveries, has been revised to 
conform with the order. Previously 
these carriers were to operate with a 
full load on the trip out and a 75 per 
cent load on the return trip. Under the 
new ruling, they are subject only to 
mileage reduction and are permitted to 
return empty should conditions make 
such action necessary. 

As it now stands, the order calling 
for 25 per cent mileage reduction for 
cars or trucks of driver-salesmen ap- 
plies to all cases where “property is 
transported solely for the purpose of 
sale to retail dealers in a vehicle oper- 
ated by the seller or an employe there- 
of.” Local carriers are now defined un- 





week on the “not guilty” decision at 
St. Joseph. 

“Swift & Company and certain of its 
employes have been indicted in several 
cities, including St. Joseph, on allega- 
tions of violation of the anti-trust 
laws,” Mr. Holmes said. “These charges 
we have denied because we know they 
are not and cannot be true. 

“The ‘not guilty’ decision in the St. 
Joseph case is very gratifying to us 
because it confirms our belief that the 
charges are absolutely without founda- 
tion. 


“Our principal regret now is that 
the time and energy of so many of our 
important people have to be taken up 
with the necessary defense in this and 
other cases when our efforts are so 
urgently needed in our business. Our 
entire energies should be devoted to all- 
out production of foodstuffs and other 
supplies for the armed forces and 
civilian population.” 

George A. Eastwood, president of 
Armour and Company, expressed grati- 
fication over the verdict and com- 
mented on the charge that there had 
been a conspiracy to fix prices: 

“The evidence showed that on the 
contrary there was and is the keenest 
kind of competition among buyers of 
hogs on the St. Joseph market and 
that the prices paid for hogs in that 
market compare favorably with prices 
paid at numerous competing livestock 
markets. Naturally we are gratified 
at the jury’s verdict of not guilty, 
which completely exonerated Armour 
and Company, its St. Joseph manager 
and its head hog buyer.” 
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der six headings: Those making deliv- 
eries wholly within a municipality or 
urban community; those operating 
wholly within a zone extending 25 air 
miles from the boundaries of any mu- 
nicipality or community; those making 
deliveries between connecting cities or 
communities; those making hauls not 
exceeding 25 miles in length; those 
transporting property for delivery to 
the ultimate consumer in a vehicle re- 
turning to the point of origin the same 
calendar day and those transporting 
property for sale to retailers in vehicles 
returning to point of origin the same 
calendar day. 


SEEK TO END LABOR PIRATING 


To prevent “pirating” of skilled 
workers from plants with war con- 
tracts, the War Manpower Commission 
is considering a plan requiring that all 
hiring in specified areas be done only 
through the United States Employ- 
ment Service, or in accordance with 
methods approved by that organization. 
This has been the plan carried on in 
southern California airplane plants for 
some time. Application of the plan will 
be made at first only in a few areas 
where competition for skilled workers 
has been unusually keen following the 
outbreak of war. 

The arrangement provides that an 
employer who persists in recruiting 
labor will be reported to the WPB and 
the Army and Navy departments for 
suitable action. Proposed restrictions 
will apply only to employers. No re- 
strictions will be placed on the freedom 
of the worker to take employment 
where he chooses, except that he will 
be expected to secure employment 
through the government employment 
service. In critical areas employes re- 
fusing to Accept suitable employment 
in war industries without good cause 
would be reported to the Selective 
Service System. 





Institute Issues 
New Retail Ad-Maker 


A new Retail Ad-Maker to en- 
able meat markets to advertise 
more effectively has been released 
by the American Meat Institute. 
This special sales help represents 
the most comprehensive illustra- 
tion service ever offered by any 
food industry. Practically every 
cut of meat is pictured in halftones 
and line drawings and mats are 
available for all illustrations. Sug- 
gested selling lines are included, as 
well as definite layout ideas show- 
ing how the retailer can best illus- 
trate his meat advertisements. In 
addition to being available to all 
participants in the meat educa- 
tional program, a copy of the large 
booklet has been sent to every 
newspaper carrying a _ regular 
American Meat Institute schedule. 








Wickard Announces 
Rationing of Pork 
May Not be Needed 




















N SPITE of commitments to feed 

our allies, food rationing in the 
United States may be necessary in only 
a few exceptional cases, Claude R. 
Wickard, Secretary of Agriculture, de- 
clared this week 
after the first 
meeting of the new 
Food Require- 
ments Committee 
(see THE NATION- 
AL PROVISIONER, 
June 6, page 34). 

The _ Secretary 
reported the com- 
mittee had dis- 
cussed how army, 
navy, lease-lend 
and civilian repre- 
sentatives might be 
brought together 
C. R. WICKARD so the farmers 

could be told how 
much to produce and the War Produc- 
tion Board informed how much ma- 
terial would be needed to process, store 
and ship it. There would have to be a 
compromise between their respective 
wants, said Mr. Wickard, but he be- 
lieved that by working together the 
food problem could be. met with “mini- 
mum sacrifice” to all concerned. 

“T hope rationing can be avoided with 
very few exceptions,” he said. “I be- 
lieve we are going to have another 
year of record-breaking production... . 


“As for meat rationing, I don’t be- 
lieve it will be necessary to ration pork. 
Occasionally some butcher shop may 
not have every kind of pork customers 
would like. But we are going to have 
10,000,000 more hogs coming to market 
this year than ever before. 

“We are worrying about it. We are 
asking the farmers to ship them early. 
The time may come this year when a 
farmer will have to get a permit to ship 
his hogs. Any shortage of pork will 
only be temporary and meanwhile we will 
have plentiful supplies of beef, lamb, 
poultry and eggs.” 

Secretary Wickard said his depart- 
ment was now studying the dehydra- 
tion of pork and beef. 





TO RATION GAS FOR TRUCKS 


Trucks operating in the gas-ration- 
ing area on the East Coast next month 
will be put under the coupon regula- 
tions of the ODT. All will apply for 
“S” coupon books, secured from local 
rationing boards. Trucks will receive 
no more gasoline than will be required 
for carrying out operations under ODT 
mileage restrictions. Applications will 
require specific information on mileage 
requirements for a three-month period. 
The amount of gasoline allotted must 
last the operator for three months. 
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IN THE PERRY PLANT, 100, 
YOU'LL FIND GEBHARDTS 


The Perry Food Products Company of Chicago attri- 
butes a large share of its success in canning luncheon 
meat to careful control over raw materials. Product is 
thoroughly chilled and kept that way with GEB- 
HARDT COLD AIR CIRCULATORS. These effi- 
cient units provide a positive check against bacteria... 
preserve natural freshness and flavor. For constant low 
temperature, high humidity and a steady, uniform flow 
of washed, conditioned air in your plant, install 
GEBHARDTS now! 


ADVANCED ENGINEERING CORPORATION 


2646 WEST FOND DU LAC AVENUE 
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GEBHARDTS CAN AND WILL 


reduce shrinkage . . . maintain a 
bright and better color . . . stop 
slime and mold . . . reduce chilling 
time . . . eliminate messy brine 

. increase cooler capacity ... 
lower operating expense . . . re- 
duce maintenance cost .. . elimi- 
nate wet, drippy ceilings and walls 
+. . remove bacteria and odors. 











MILWAUKEE, 
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REPORTS ON RECENT MEAT 
RESEARCH DEVELOPMENTS 


BY C. ROBERT MOULTON 


Consulting Editor, The National Provisioner 





HE entire food industry is facing 

i new problems as a result of war 
conditions and the national nutri- 

tion program. The meat packer cannot 
afford to let other branches of this 
large industry get ahead of him. The 
reports of recent research which are 
found in this article will help the meat 
packer to keep up with the procession. 


MEAT AND NUTRITION 

While there is still some difference of 
opinion concerning the extent of malnu- 
trition in the United States, new evi- 
dence is piling up that there is more 
borderline under-nutrition or even 
actual cases of vitamin deficiencies 
than has generally been supposed. In 
a report in the Journal of the Ameri- 
can Medical Association (March 21, 
1942, p. 944) by N. Jolliffe and others, 
evidence is presented that dietary in- 
adequacies and malnutrition are of fre- 
quent occurrence in the United States 
and that the nutritional status of an 
appreciable part of the population can 
be improved. This and the articles cited 
below prove that the use of the nutri- 
tional theme by the American Meat In- 
stitute in advertising meat was a wise 
choice. 

During the past year and one-half, 
Dr. D. F. Milam conducted a nutri- 
tional survey in a community of about 
400 population. His results (American 
Journal of Public Health, April, 1942, 
p. 406) show a surprisingly low vitamin 
C level in the blood of persons in that 
community in the spring, but very little 
actual scurvy present. There were also 
subnormal intakes of vitamin A, vita- 
min Bi, riboflavin, calcium and iron. 
The community was, in general, con- 
sidered moderately malnourished and in 
this respect was probably representa- 
tive of large groups in the state. A 
program of nutritional improvement 
was suggested. 

Dr. Henry Borsook of the California 
Institute of Technology has also dis- 
cussed this question (American Journal 
of Public Health, May, 1942, p. 523). 
He points out that in the present 
national emergency, we should supply 
not only the best equipment but the best 
men. There is some evidence that im- 
proved nutrition may alleviate the 
strain of work in industry. Millions of 
people in this country are living on 
diets below the safety line. Stiebling 
and Phipard have shown that 50 per 
cent of those studied had a poor diet, 
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35 per cent were fair, and only 15 
per cent were good. These fair diets are 
really unsafe in vitamins A and B: and 
protein. Halverson and Borsook in 
Pasadena found similar conditions. 
They point out that any one who has 
computed the nutrients in actual 
dietaries knows that even the well-to-do 
do not and cannot eat an adequate diet 
unless they know more technical nutri- 
tional material. 

According to Borsook, modern proc- 
essing of wheat, corn and sugar is 
largely responsible for this result. If 
the public knew the consequences of 
prolonged mild  under-nutrition, it 
would encourage the food processors to 
provide the public with a variety of 
foods adequately enriched with vita- 
mins and minerals. The special task of 
the scientific nutritionist is to ascertain 
what the nutritional problem is and, 
having learned what is necessary, to 
find practical methods which manage- 
ment can use to remedy the situation. 

Borsook points out that seven vita- 
mins can now be obtained more cheaply 
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OUTLINES SEALING PROCEDURE 


Large wall poster offered by Hinde & 
Dauch Paper Co., Sandusky, O., covers 
use of gummed tape, adhesives, metal 
stitches and metal straps or wires, empha- 
sizing methods of sealing rapidly and effec- 
tively while conserving materials. It meas- 
ures 12 by 15 in. and is in two colors. 


as synthetics than from foods or other 
natural sources. A step in the right 
direction has already been taken in the 
fortification on a national scale of white 
bread and flour. Federal authorities 
now agree that all fats, butter, mar- 
garine and lard should be fortified with 
vitamins D and A. Thus we would not 
only greatly add to the nutritional value 
of the fats used by the poor, but even 
to that of butter. 


Pellagra, a disease caused by the lack 
of nicotinic acid (niacin), has been 
thought to be limited to our southern 
states. But Dr. William B. Bean, Dr. 
Tom D. Spies and Dr. Marion A. 
Blankenhorn have recently found cases 
of it in two Ohio hospitals. Out of 7,186 
admissions in Lakeside hospital, Cleve- 
land, 111 victims of pellagra were 
found. Of 13,557 admissions in the Cin- 
cinnati General hospital there were 
128 cases of pellagra. A study in India 
had revealed that 0.65 per cent of all 
cases admitted to the medical wards of 
a general hospital in the province of 
Madras suffered from pellagra. The 
physicians concluded that this is an in- 
dication of the world-wide prevalence 
of pellagra and that it is by no means 
confined to certain regions of. the 
American southern states. 

Dr. Hazel E. Munsell reported some 
determinations of the riboflavin con- 
tent of some common foods (Food Re- 
search, March-April, 1942). Cheddar 
cheese was found to have 545-600 
micrograms per 100 grams of cheese, 
and navy beans had 300-324 micro- 
grams. Milk, beef muscle, pork muscle 
and salmon each assayed more than 
200 micrograms per 100 grams. Eggs 
showed considerable variation. With 
green-leafy vegetables the values ran 
parallel with their greenness. 


PALLOR PREFERRED 


Under the title of “Pallor Preferred,” 
Dr. Frank Thone (Science News Letter, 
May 2, 1942), discusses the American 
preference for paleness in foods and its 
relation to vitamin lack. He points out 
that the blanching of vegetables is an 
ancient but not a dietetically honorable 
practice. For some reason, people seem 
to prefer pallor to color in foods; wit- 
ness the care with which we bolt flour 
even to the point of robbing it of its 
best food values and the efforts we put 
into breeding white poultry, farm ani- 
mals and pets, even though whiteness 


(Continued on page 28.) 
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Heart Attack Ends Career 
of Ray Pinkney at Amarillo 


The packing career of Ray R. Pink- 
ney, one of the Southwest’s best known 
independent meat industry executives, 
came to an un- 
timely close on 
June 8 when the 
51-year-old packer 
died in an Am- 
arillo, Tex., hos- 
pital as the result 
of a heart attack. 

Into that brief 
span, Ray Pinkney 
had packed an ex- 
ceedingly active 
life, built primar- 
ily around his in- 
terest in the live- 
stock and meat 
industry. His first 
contact with the 
meat field was with Swift & Company 
in Chicago. “I started by holding horses 
for the big packers,” he said jokingly. 

Later Mr. Pinkney was in the Swift 
accounting department, and in 1917 
became a branch house manager at 
Cleveland for Wilson & Co. A year 
later he went with Jacob E. Decker & 
Son as an executive and also as a 


RAY PINKNEY 





branch manager at Duluth. The next 
few years found him serving as general 
manager for Levine Bros., Duluth, as a 
traveling executive for Allied Packers, 
Chicago, and as vice president and gen- 
eral manager of Nuckolls Packing Co., 
Pueblo, Col. 

After four years with Nuckolls, Mr. 
Pinkney went to Amarillo with the idea 
of establishing a plant of his own. 
Negotiations did not mature immedi- 
ately, but in August, 1930, arrange- 
ments were made for purchase of the 
old Western Packing Co. plant there. 
With three associates, Mr. Pinkney or- 
ganized the Pinkney Packing Co. on 
September 1, 1930. The company has 
enjoyed a steady growth. 


Ray Pinkney was not a native west- 
erner—he was born in Peoria, I1].—but 
at the annual American Meat Institute 
conventions, smiling a tanned smile be- 
neath his broad sombrero, he perhaps 
epitomized the southwestern packer as 
colorfully as any who attended. An ar- 
dent sportsman, particularly fond of 
hunting and fishing, he was a great 
booster for the Texas Panhandle. “This 
is the finest beef cattle area in the 
United States,” he often said. 

Indeed, Ray will be sadly missed by 
those who knew him as a friend and as 
a highly successful meat executive. 





Henry Veeder, Veteran Swift 
General Counsel, Dead at 75 


Henry Veeder, 75, general counsel for 
Swift & Company for half a century, 
passed away on June 9 at Passavant 


hospital, Chicago, 
after a _ lingering 
illness. A son of 


Albert H. Veeder, 
who was associated 
with Gustavus F. 
Swift for several 
years prior to the 
incorporation of 
Swift & Company 
in 1885, Mr. Veed- 
er took an active 
part with his 
father in the pack- 
ing industry even 
prior to his gradu- 
ation in law, be- 
coming a member 
of the Veeder legal firm in 1892. 

The young attorney quickly became 
known for the soundness of his views, 
his approachability and his considera- 
tion for the views of others. Quiet 
almost to the point of self-effacement, 
he nevertheless was a potent force in 
deliberations affecting the welfare of 
the business. He became head of the 
law firm of Albert H. & Henry Veeder 





HENRY VEEDER 
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following the death of his father in 1914. 
A director of the Drovers National 
Bank and Drovers Trust & Savings 
Bank of Chicago, Mr. Veeder was a 
man of broad social, professional and 
business activities. At the 1941 con- 
vention of the American Meat Insti- 
tute, he was awarded the 50-year gold 
service button of the Institute in recog- 
nition of 50 years of distinguished serv- 
ice to the meat packing industry. 


Packers Slash Deliveries 
To Meet ODT Restrictions 


The Milwaukee Sausage Manufac- 
turers’ Association and sausage manu- 
facturers in Oshkosh, Wis., have an- 
nounced curtailed delivery schedules 
to meet ODT requirements. The Mil- 
waukee schedule calls for one delivery 
on Monday, Wednesday and Friday, 
none on Tuesday and deliveries only to 
restricted portions of Milwaukee county 
on Thursday and Saturday. Four Osh- 
kosh firms—the Kamm Sausage Co., 
Reimer Sausage Co., Oshkosh Sausage 
Co. and Schmidt Sausage Co.—are now 
operating one delivery a day. 

Meat packing firms of Seattle, Wash., 
have devised delivery schedules ex- 
pected to reduce mileage 35 to 45 per 
cent, it is reported. They will deliver 
on specified days only. 





Personalities and Fivents 
Of the Week 


R. C. Pollock, secretary and general 
manager of the National Live Stock 
and Meat Board, has been announced 
as recipient of the annual merit award 
of the Iowa State College alumni as- 
sociation. A graduate of the college in 
1913, Mr. Pollock is a member of the 
Illinois Academy of Science, the Amer- 
ican Association for the Advancement 
of Science and the agricultural com- 
mittee of the Chicago Association of 
Commerce. The Meat Board has long 
been recognized for important meat re- 
search work it sponsors in leading col- 
leges and universities. 

Sale of the Mankato (Minn.) Render- 
ing Works, Inc., to the Redwood Falls 
Rendering Co., which is headed by 
Ralph Ballard, was announced by Harry 
Carney. Addition of the Mankato plant 
brings to four the number of rendering 
works operated by Mr. Ballard’s firm. 


Harry S. Collinson, sr., Topeka, 
Kans., recently brought suit in district 
court at Tulsa, Okla., for one-third of 
the capital stock of Brooks Packing 
Co. of that city, alleging that an oral 
agreement between him and two of the 
defendant founders assured him a third 
of the concern. 

J. Irvine Lyle, president and one of 
the founders of the Carrier Corpora- 
tion, Syracuse, N. Y., died on June 7 
after a three-month illness, at the age 
of 68. Mr. Lyle collaborated with Dr. 
Willis H. Carrier, now chairman of the 
board of the corporation, in developing 
a scientific air conditioning system. He 
served as general manager and treas- 
urer of the Carrier Engineering Cor- 
poration until 1930, when the present 
name was adopted and he was desig- 
nated president. Mr. Lyle was the in- 
ventor of several devices dealing with 
atmospheric control and wrote a num- 
ber of technical papers on air condi- 
tioning and related subjects. 

Stressing the importance of food con- 
servation, the New York City depart- 
ment of public health has suggested 
the slogan, “Starve the Garbage Can.” 


Cincinnati meat packers have reduced 
deliveries to one per customer or place 
of business daily. They have also elim- 
inated special or rush service and Wed- 
nesday deliveries except in weeks in 
which a legal holiday falls. A delivery 
mileage reduction of approximately 50 
per cent below 1941 is contemplated. 

Leroy Wimp, manager of the Wimp 
Packing Co., Chicago, is spending 13 
weeks in basic training for, the Army 
Veterinary Corps. Management has 
been turned back to his father, Roy 
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Makers of exceedingly 
line materials for the 
Meat Packing Industry 





SEE AND TALK 
WITH OUR MEN 
























Wimp. Frank Smith, who has been 
with the firm 15 years, is now superin- 
tendent. 

The 50-year gold service button of 
the American Meat Institute was pre- 
sented on June 5 to Leo J. Kramp of 
Chicago, who will retire on July 1 after 
half a century in the icing service of 
Swift & Company. He entered the in- 
dustry in 1892 as a boy of 15, who led 
the horse hitched to the ice hoist. At 
the age of 18 Mr. Kramp became a 
supervisor, taking charge of a roust- 
about crew. Later he was transferred 
to Chicago Junction (now Willard), O., 
to take charge of the re-icing of cars. 
Over long periods, he was supervisor of 
company ice houses on Calumet Lake, 
Chicago, and Eagle Lake, near Bur- 
lington, Wis. For the past 19 years he 
has had charge of the Damen ave. icing 
station in Chicago. 

Harry L. Siegel, 56, one of the or- 
iginal incorporators of the Illinois Pack- 
ing Co., Chicago, and head livestock 
buyer for the company for many years, 
passed away this week in Chicago after 
suffering for several months with a 
heart ailment. Ill health had prevented 
his active participation in the busi- 
ness since last December. Mr. Siegel 
was an uncle of Sam Siegel, president 
of the Siegel-Weller Packing Co. of 
Chicago. 

Robert N. Meyer, retired Cincinnati 
meat packer, observed his _ ninetieth 
birthday anniversary on June 5. A din- 
ner was given in his honor at the Ver- 
non Manor. Mr. Meyer formerly op- 
erated a meat packing business on 
Colerain ave. in the Queen City. 

Fire of undetermined origin on May 
29 destroyed the unoccupied Schrauder 
Meat Co. plant at Monroe, Mich. Dam- 
age to the wooden structure was esti- 
mated at about $6,000. 


More than 180 executives and sales 
representatives of Wilson & Co. as- 
sembled at the Skirvin hotel, Oklahoma 
City, from five southwestern states on 
June 6 to review current merchandising 
and delivery problems. James A. Ham- 
ilton, vice president in charge of sales, 
and other home office executives were 
present. 

H. T. Schlachter and A. Hilberg reg- 
istered a formal protest June 5 with 
the OPA at Washington on behalf of 
Cincinnati meat packers in connection 
with price ceiling difficulties. Mr. 
Schlachter pointed out that the meat 
packing industry of Cincinnati and 
other cities is actually operating at a 
loss because frozen wholesale and re- 
tail prices do not cover processing costs 
based on an uncontrolled livestock mar- 
ket. ° 

The Heine Packing Co., Logan, O., 
meat wholesalers, announced it would 
suspend operations indefinitely because 
of inability to operate profitably under 
price ceilings imposed upon pork and 
beef products by the OPA. 

John Sedlacek, a night watchman for 
Wilson & Co. at Oklahoma City, suf- 
fered seriously from loss of blood on 
May 31 when a well-meaning passerby 
incorrectly applied a tourniquet to his 
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DOBBIN HELPS SAVE TRUCKS AND TIRES IN CANADA 


J. Diamond, president, Pacific Meat Co., Ltd., Vancouver, B. C., submits these photos 
as visual evidence of how the war has affected the delivery situation in Canada. All 
packers in Vancouver now deliver only on four days per week—Monday, Tuesday, 
Thursday and Friday—making one delivery daily. If a customer needs further supplies 
on Saturday morning, he sends his horse and wagon around to pick them up (see illus- 
tration). Upper photo also shows how women are supplanting men in many Canadian 
meat plant jobs. The truck fleet is shown in lower photo on one of its “rest days.” 





arm, pierced by a bullet when his gun 
was accidentally discharged as he bent 
over to pick up his glasses. The 43- 
year-old employe was making his 
rounds at the plant when the freak 
accident occurred. 


Four National Live Stock and Meat 
Board nutritional exhibits featuring 
the importance of meat in the diet are 
being displayed in the windows of the 
Commonwealth Edison Co., Chicago, 
and three additional exhibits in the 
first floor showroom of the utility com- 
pany. The displays have attracted wide 
interest among pedestrians and com- 
pany patrons. 

Nashville and Memphis, Tenn., and 
Albany, N. Y., are among the cities 
in which packer and meat dealer meet- 
ings have been held recently as part of 
the advertising and merchandising pro- 
gram of the American Meat Institute. 

Edwin Oliver, who retired a year ago 
after spending 50 years in the provision 
pit of the Chicago Board of Trade, 
died on June 10 in Chicago just four 
days before his ninetieth birthday. 
Born at Oswego, N. Y., he went west 
at 18 to join his brothers in the com- 
mission firm of J. B. Oliver & Co., 
Milwaukee, moving to Chicago in 1892. 

Plant of the H. L. Handy Co., Spring- 
field, Mass., on May 29 received the 
Treasury Department’s Minute Man 


flag in recognition of 100 per cent par- 
ticipation in the purchase of war bonds. 
Presentation of the flag was made by 
a Treasury Department representative 
to P. E. Petty, plant manager. More 
than 500 employes of the firm gathered 
in front of the general office to witness 
the ceremony. 

The New York Produce Exchange an- 
nounced last week the regular appoint- 
ment of standing committee chairmen 
for the fiscal year 1942-1943. Trade 
committee chairmen include: Lard and 
provisions, W. L. Wieland; cottonseed 
products, J. W. Hart; quotation and 
supervisory (cottonseed products), F. 
W. Hahn; pepper, K. F. Schussler; vege- 
table oils, waxes and fats, M. B. Snevily 
and animal oils and fats, William H. 
Holt. 

N. R. Clark, vice president, and M. L. 
Westerling, soap department, Swift & 
Company, Chicago, were visitors to 
New York last week. 


The Marketmen’s Association of the 
Port of New York, Inc., whose mem- 
bership includes firms in the wholesale 
meat, poultry and allied industries in 
the New York area, reports that more 
than 100 of its members have attained 
the honor roll with a rating of 90 per 
cent or better through the installation 
of the Treasury Department’s plan for 
the sale of war bonds. 
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PRAGUE 
POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 














“SHORT TIME CURES” ARE IMPORTANT 


Listen: 


PRAGUE POWDER will cure Sausage Meats in the Si- 
lent Cutter as the cutter turns, and cures Sweet Pickle 
Hams in 3 days. Why Waste Time? PRAGUE POW- 
DER has all the curing elements combined in each 
crystal and dissolves quickly, creating a lasting color 
on the lean of the meat, and a “Rich, Ripe Flavor” in- 
creases sales. Be Selective! We know you would like a 
“Mellow Mild Cure” so we recommend PRAGUE 
POWDER as your curing material because it does good 
work. Many packers are changing over from the Cover 
Pickle method to Dry Rubbing Process. Improvements 
are bringing constant changes. Keep up to date. We 
say “produce the best ham possible.” Give it the most 
pleasing natural ham flavor. Make the style right and 


your production line will run at top speed. We favora 


“Short Time Cure.” 














THE GRIFFITH LABORATORIES 


1415 WEST 37th STREET * CHICAGO, ILLINOIS 
37-47 Empire St., Newark, N. J. 


Canadian Office and Factory at 1 Industrial St., 
Leaside, Toronto 12, Ontario 
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The Army calls truck 
servicing ‘‘“Motor Main- "UK ON THE Igy 
tenance.’’ GMC calls its 

war-time service pro- 

gram ‘Victory Maintenance.’”’ Both are im- 
portant because commercial trucks that work 
behind the lines hauling food, merchandise or 
war materials are as vital to victory as Army 
trucks that pull guns or transport troops. Your 
nearest GMC dealer will be glad to show you 
how ‘Victory Maintenance’”’ can prolong the 
life of your truck . . . increase its economy . .. 
restore its performance .. . keep it “‘pulling for 


victory”’ for the duration! 
Special ‘’Service Payment Plan” available through our own YMAC 


THE TRUCK OF VALUE 


GMC TRUCKS 


GASOLINE-DIESEL 
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Refrigerated Storage Vital for 


Canless and High-Vitamin Foods 


HE vital role of refrigerated ware- 

housing in the war effort and the 
necessity for relaxing regulatory meas- 
ures to give the “broadest possible free- 
dom in the handling and movement of 
food products,” were emphasized by 
J. R. Shoemaker, assistant director of 
the division of storage, Office of De- 
fense Transportation, in a recent ad- 
dress to the Association of Food and 
Drug Officials of the U. S. in New 
York City. 

The tremendous task of storing an 
increasing volume of high-vitamin foods 
under refrigeration, Mr. Shoemaker 
said, and the growing demand for re- 
frigerated storage facilities due to the 
acute shortage of cans have presented 
problems which the warehousemen are 
working out and which are occupying 
the constant attention of the ODT. 

“As many of you are aware,” Mr. 
Shoemaker said, ‘high-vitamin’ per- 
ishable foods have assumed far greater 
importance in the entire food picture 
than has been the case in past years. 
They are now a ‘must’ in the diet of 
our armed forces as well as those of 
our allies, and of course in civilian life. 
There are three primary methods of 
conservation of perishable foods—can- 
ning, freezing, and dehydration. Each 
has its important place in the current 
food program. 

“Due to the shortage of critical ma- 
terials, canning is perforce greatly cur- 
tailed. This will especially affect civilian 
supplies of canned foods due to the 
heavy requirements of the armed forces 
and for overseas shipment. Freezing, 
and storage under refrigeration, will 
conserve a wide range of food products 
such as eggs and poultry, dairy prod- 
ucts, meats and meat products, and 
fruits, both fresh and frozen.” 

Mr. Shoemaker pointed out that 





SAFEGUARDING EQUIPMENT 
AGAINST AIR ATTACKS 


To minimize hazards caused by leak- 
age of refrigerant gas from pipes dam- 
aged by possible enemy action, official 
air raid precaution instructions relating 
to refrigeration installations have been 
issued in New South Wales, Australia. 
Instructions were compiled by a special 
sub-committee elected by refrigeration 
organizations. 

At the first sounding of an air raid 
warning, refrigeration workers are in- 
structed to stop the compressor by 
switching off the driving motor. Other 
directions: 1) Open all windows in the 
room containing refrigeration equip- 
ment; close doors, but leave room 
or comaperteneet unlocked and unob- 
structed; 2) Close all valves near the 
compressor, by turning in a clockwise 
direction, and 3) Close all valves ad- 
jacent to subsidiary items of equipment, 
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projected 1942 peak holdings in re- 
frigerated warehouses of the United 
States are more than 1,700,000,000 Ibs. 
of products requiring zero tempera- 
tures, and 1,160,784,000 lbs. of products 
requiring “cooler” service at a tempera- 
ture of 30 degs. 

“The figures shown,” Mr. Shoemaker 
said, “indicate a very heavy occupancy 





of all refrigerated warehouse snace, 
with possible shortage of space in cer- 
tain areas. Total space figures for the 
country as a whole, as for certain areas 
alone, do not give a true picture of the 
situation. The location of available 
space in relation to production and sub- 
sequent processing or distribution is 
of great importance. This situation has 
been and is having our close attention. 
There are several factors that can 
change these figures. Weather in its 
effect on production, and the uncer- 
tainty of shipping overseas will have a 
marked effect on our surplus accumula- 
tion of products in storage.” 
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l lf pumping unit is 
not installed on a 
firm, level foundation 
correct this situation 
at once. 











WAYS 


our ro lary 


um 


2 Check the align- 

ment of the pumps 
to their prime-movers. 
Correct any misalign- 
ments at once. 









3 Keep the stuffing boxes properly adjusted. If the gland is too tight. 
power will be wasted. the packing will become hard and useless. 
and may score the shaft. Don’t try to prevent all leakage. This method is 

ed: first. tight 


the gland nuts. then slack off. then set the 





and shaft. 


SN: 

4 Support the suc- 
tion and discharge 

piping. They should 
not hang on the pump. 
Unless this is done the 
weight may pull the 
‘unit out of line. 

' 

=) 








Check for leaks in 

the suction line. 
They will reduce the 
capacity of the pump, 
thereby increasing cost 
per gallon pumped. 





Check the relief 

valve occasion- 
ally. See that it is set 
correctly for the pres- 
sure at which the pump 
is operated. 












nuts finger- tight. This practice will add much to the life of both packing 


5 Keep beanngs on 
pump and prime- 
mover properly lubri- 
cated. If pump is reduc- 
tion geared. check oil 
level in the gear box. 
If unit is twin. check 
clutch adjustment and 
lubrication. 


Strainer should be 

installed in the 
suction line and 
cleaned frequently. 
This is an important 
safety measure. 


9 If pump has been 
standing idle for a 
long time. revolve shatt 
one complete turn be- 
fore starting. 


l O With a Blackmer Pump, the discharge volume remains practically 

constant during the life of the buckets (swinging vanes). When 
the buckets are worn out the capacity will drop. When this occurs simply 
remove the head plate, pull out the old buckets, slide the new ones in, 
replace the head plate—arid the pump is restored to its original efficiency. 





PREVENTIVE MAINTENANCE FOR ROTARY PUMPS 


Chart illustrated above is being distributed by Blackmer Pump Co., Grand Rapids, Mich., 
to all companies asking for a copy. It can be hung near pumps and will furnish pack- 
inghouse operating men with valuable information on pump maintenance. 
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FLOOR HOIST “TASTE OF MORE SALES” 
Make the Color Say “Flavor!” 





WRITE FOR SPECIAL 
PACKERS’ FOLDER! 


Send now for free copy 
of Folder AB 900 for 
complete details on 
R & M paunch, knock- 
ing pen, dressing floor 
and standard duty 
hoists. 














Step up meat-moving in your plant and 
keep handling costs down with this new 
R & M heavy-duty dressing floor hoist, 
designed especially for packers. It’s avail- 
able in 1200- or 2000-lb. capacities with 
choice of speeds, pendent-rope or push- 
button control. It’s fast, handy, powerful 

. built for years of service with econ- 
omy. “Take it up” with R & M today. 


ROBBINS « MYERS, INC. 


Some & CRANE DIVISION ¢ SPRINGFIELD, OHIO 








When appetizing color makes a sale— 
repeat the color for repeat sales. Then 
keep it uniform and your retailers will 


repeat their re-orders. 





VIKING REPRESENTATIVE 


Do you have a pump maintenance problem? Is your 
pumping installation operating with highest efficiency? 
Viking's nation-wide sales and service organization would ; : : 
like to help you. Write or call the Viking representative oldest and largest line of Primary Colors 
nearest your plant: 
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ernment Certified Food Colors, offers the 
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Viking re Company Marr oy By ‘ump Company Vitiow Pump Company 
310 Marshall Building 2040 So. Santa ve Ave. 35 Holden Street 
Phone Cherry 0687 Phone Kimball 4470 Phone Main 8247 f ° . t 
INDIANAPOLIS DETROIT NEW YORK ormity are always met. 
Viking Pump Sonpsey Kerr Machinery Co. Viking Pump Company 
320 Pennway Building Kerr Building 1841 Songer at 60th St. 
Phone Lincoln 4788 DENVER Phone Circle 7-3324 
ween eee on TENTS ma cn eo National Technical Service, for 35 
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| ‘* Recent WPB and OPA Orders 
Affecting the Meat Industry 








N RECENT days the War Produc- 
tion Board, Office of Price Ad- 
ministration and other emergency war 
agencies have issued the following 
statements and orders which affect the 
meat packing industry: 
CELLOPHANE.—An amendment of 
Order L-20 covering cellophane or other 
transparent cellulose sheets of less than 
.003 in. gauge further restricts the use 
of this material for some purposes, but 
does not affect its employment in pack- 
aging meat industry products. How- 
ever, one obscure provision of the 
amendment may prohibit its use in all 
window cartons, presumably including 
those used on meat products. 
STEAM-POWER.—Limitation Order 
L-117 covering heavy steam and power 
equipment (see THE NATIONAL PRO- 
VISIONER of June 6, page 25) has been 
amended so that the Director of* In- 
dustry Operations may issue a specific 
rating for repair and maintenance when 
there has been an actual breakdown or 
suspension of operations because of 
damage, wear and tear, destruction or 
failure of parts and needed equipment 
is not otherwise available. 
PRP.—Although the meat packing in- 
dustry has not been brought under the 
production requirements plan up to the 


present time, WPB has just issued a 
new Priorities Regulation No. 11 which 
does provide for establishing definite 
quantitative limits to acquisition of 
metals and other scarce materials by 
any person or company using more 
than $5,000 worth of metal in a calen- 
dar quarter. Effective July 1, every 
large user of metal (as a production 
material) will be required to obtain a 
quarterly authorization for all his 
scarce material requirements under 
PRP. It is understood that WPB is 
working on a modified requirements 
plan which might be applied to food 
industries, including meat packing. 


TIN.—To. provide additional tin for 
military operations and the civilian food 
supply, tin used in non-critical prod- 
ucts will be cut another 10 per cent, 
effective July 1, the Director of In- 
dustry Operations, WPB, has an- 
nounced. In a revision of Order M-43-a, 
use of tin in some 28 types of products 
is forbidden, as in the original order. 
All other products, except those cov- 
ered by other specific WPB orders, may, 
after July 1, 1942, use only 30 per cent 
of the amount of tin used in the cor- 
responding quarter of 1940. Until June 
30, 1942, 40 per cent of the 1940 amount 
may be used. This will effect a 10 per 





cent reduction of tin consumption in all 
products not specifically excepted. 
TRUCKS.—Establishment of 17 local 
boards in principal regions throughout 
the country to pass on applications for 
permission to purchase new trucks has 
been announced by the Office of Defense 
Transportation. Local appeal boards 
will take over the duties of the special 
Washington board which has rejected 
more than 80 per cent of appeals from 
decisions of local allocation officers of 
ODT. A majority of the appeals have 
been rejected because they have been 
based on “business as usual” reasons, 
have failed to supply complete informa- 
tion and have shown little evidence that 
the truck operator had tried to repair 
or make more full use of existing equip- 
ment. Local appeal boards (Boston, 
Philadelphia, Atlanta, Columbus, Chi- 
cago, Nashville, Kansas City, Little 
Rock, Fort Worth, Salt Lake City, Den- 
ver, Portland, San Francisco and Los 
Angeles) consist of one representative 
of for-hire motor carriers, one repre- 
sentative of private motor carriers and 
one public representative. 
LARD.—Merchandisers of lard in 
Puerto Rico and the Virgin Islands will 
be permitted to dispose of their present 
stocks at direct cost, exclusive of over- 
head, whenever such costs top the high- 
est March, 1942 price which they would 
be permitted to charge under the Gen- 
eral Maximum Price Regulation, OPA 
decided this week. Because of the length 
of time necessary for shipments to 
reach these islands and the practice of 
advance purchase and storage of stocks, 
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ERATE APRS. AS tae 


PRODUCTS 





AND YOU INVITE SALES 
AND INCREASE PROFITS 





Tangy, zestful, appealing flavor wins new customers and 
keeps them sold! PRES-TEEGE SEASONING adds prestige 
to your sausage, meat loaves, wieners, spiced ham and all 
specialty products . . . boosts their sales and increases your 
profits. Absolute uniformity of seasoning strength enables 
you to easily control the uniformity of your products. Summer 
specialties are coming into their own. . . act now to make 
sure you get your share of this rich market. Order PRES- 
TEEGE Seasoning today. For a really “different’' cure, 
try PRES-TEEGE Fast Cure Salt! Send for generous free 
working sample. 


DIANA-LEE LABORATORIES 


Jobbers and distributors interested in handling 
PRES-TEEGE in their territory please writ<: 


Address all communications to PH IL HANTOVER : Inc . 
House of “PRES-TEEGE” 1817 Baltimore Ave., Kansas City, Mo. 
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sales at any particular time represent 


disposition of earlier imports. 

CONSTRUCTION.—The bureau of 
construction of WPB, established to co- 
ordinate all construction functions of 
the board, is moving to New York. At 
New York the project analysis branch 
will handle all applications for private 
construction and recommend priority 
ratings for them. It adminsters limita- 
tion and conservation orders covering 
construction. 


FOOD TRAY SIMPLIFICATION 


Printed copies of Simplified Practice 
Recommendation R187-42 on waxed 
paper, molded wood pulp, and wood 
types of food trays or dishes, are now 
available, according to an announce- 
ment of the division of simplified prac- 
tice, National Bureau of Standards. 

This recommendation, developed in 
cooperation with the industry, if gener- 
ally adhered to, will result in elimina- 
tion of 1) food trays too light in weight 
to give adequate service; 2) food trays 
that are excessively heavy over and 
above normal requirements; and 3) un- 
necessary or superfluous sizes that have 
little or no demand. Calculated on the 
basis of square footage of container 
board used in each process of packing, 
a saving is conservatively estimated at 
5,000,000 sq. ft. of fiber board equal to 
650,000 lbs. Copies of this recommenda- 
tion may be obtained from the Super- 
intendent of Documents, Washington. 
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Meat Board Chooses 
1942 National Poster 


and Essay Champions 


HE National Live Stock and Meat 

Board has announced the winners 
in its annual meat poster and meat es- 
say contests, which were centered this 
year around the timely theme, “Meat 
and Victory.” 

In the seventh national meat poster 
contest, first honors went to Miss Ina 
Ginsberg, Buffalo, N. Y., high school 
student, whose poster triumphed over 
a flood of high-quality entries from 177 
cities of 41 states. Top honors in the 
third national meat essay contest, open 
to college and university students, were 
awarded to Miss Rachel Erickson, a 
home economics student at Kansas 
State College, Manhattan. 

Miss Ginsberg’s prize-winning poster, 
illustrated on this page, was titled “A 
Land of Plenty—Fight for It.” It de- 
picted in strikingly colored fashion an 
American farmer, whose task is the 
production of meat and other foods so 
vital to victory, against a background 
of American soldiers ready for action. 
The poster also carried the caption, 
“Meat Builds Health,” and called atten- 
tion to its value as a source of vitamins, 
protein and minerals. 


Posters submitted in this year’s event, 





BUILDS HEALTH 


VITAMINS PROTEINS MINERALS 














according to the Board, emphasized the 
“Meat for Victory” theme in numerous 
effective ways. Some stressed the value 
of meat for soldiers, sailors and ma- 
rines in developing stamina and morale, 
while others showed meat’s importance 
in the diet of the munitions worker and 
the average citizen living under the 
stress of war. 

“Meat is a valuable food for Amer- 
ica,” wrote Miss Erickson in her win- 
ning essay. “No newspaper headlines 
say that it destroys a city and no radio 


report says that it destroys a ship. But 
all over the world this ammunition, 
meat, is winning in the fight for free- 
dom.” 

Miss Erickson specifically paid high 
tribute to the importance of meat as a 
food for the nation’s fighting forces, 
for our allies overseas and for the 
civilian population. She pointed out 
that meat furnishes more protein per 
average serving than any other food 
and that it is an important source of 
energy, abounding in minerals and 
vitamins. One 4-oz. serving of meat, 
the essay stated, will supply 24 per 
cent of the protein, 11 per cent of the 
calories, 17.5 per cent of the phosphorus 
and 20 per cent of the iron needed in 
the diet of the moderately active adult. 

The 1942 poster and essay champions 
each received $200 in war bonds for 
their efforts. Smaller amounts in war 
bonds and stamps were awarded other 
high-ranking contestants, with special 
prizes for schools and teachers whose 
students showed the most active par- 
ticipation. 


ODT TANK CAR PERMITS 


The Office of Defense Transportation 
has made in clear that, until further no- 
tice, a special or general permit will 
not be needed to move any commodity 
by tank car to a destination more than 
100 miles away as measured by the 
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TRUCK REFRIGERATION 


Provides a Cooler-Room on Wheels—Eliminates Slime, 
Loss of Bloom, Trimming — Operates Economically; 
Less Than a Dime a Day—Assures Predetermined Body f0 
Temperatures—Lasts a Lifetime; Guaranteed 10 Years 

Keeps Truck Bodies Clean, Sweet, Dry, Odorless — 
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TRUE SALT FLAVOR 


as refreshing as a drink 
from the old oaken bucket! 













SPECIFY 
DIAMOND CRYSTAL SALT! pe 


Uniform Color—Purity— Dryness 
Solubility — Precision Screening 
Cleanliness — Flake Character 
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““BOSS‘’ AUTOMATIC LANDING DEVICE - NO. 401 
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landing of cattle on the bleeding rail. 


matically stop the motor and apply the 
proper position for landing. 


THE CINCINNATI BUTCHE 





Factory: Helen and Blade Sts., Cincinnati, Ohio 





This practical, positive device is used with much success for the safe 


Used with “BOSS” Electric Hoists, it is equipped with limit switch to auto- 


Another “BOSS” Device that gives 
Best Of Satisfactory Service 


Mail Address: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 


magnetic brake, holding the beef in 


RS’ SUPPLY COMPANY 
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SALES START 
CLIMBING HERE mm 














SUMMER 
SPECIALTIES...... 


The demand for profitable Summer Specialties swings into 
stride with the first warm spell of summer and remains 
lively well into autumn. There is no time to lose in prepar- 
ing your drive into this rich market. . . . call and talk with 
our men today. Let an experienced Fearn representative 


show you how simple it is to produce Summer Specialties 


that really click! 


Fea mM La oratories, lye. 


__ Manufacturers of Fine Food Specialties 


701-707 N. Western Ave GS abner: meee 111 
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shortest available published rail tariff 
route. 

Commodities destined for points more 
than 100 miles away by the shortest 
available published rail tariff route need 
not actually be shipped by this route 
if another is considered by the shipper 
to be more feasible. The shortest avail- 
able published rail tariff route is to be 
used, the ODT explained, merely as a 
yardstick for determining whether or 
not a special or general permit is re- 
quired. 

This point was clarified in an amend- 
ment to Exception Order ODT No. 7-1. 
The exception order was issued May 4 
in conjunction with General Order ODT 
No. 7, establishing a section of tank 
ear service and setting up the frame- 
work for a nation-wide system of tank 
ear control. The general order, to- 
gether with the exception order and 
the amendment is to go into effect 
June 1. 


Maximum Oleo Prices 
Apply to All Buyers 


Specific dollars and cents maximum 
prices for oleo stock, oleo oil and oleo 
stearine to all classes of buyers for any 
purpose are established by Amendment 
No. 4 to Revised Price Schedule No. 53 
(Fats and Oils), Price Administrator 
Leon Henderson announced. The amend- 
ment became effective June 9, 1942. 

Under the original provisions of the 
schedule, maximums were the individ- 
ual seller’s highest price at which he 
did business on October 1, 1941, or 111 
per cent of his November 26, 1941, sales 
price, whichever was higher. The new 
ceiling prices established reflect these 
peak levels, except that under the 
amendment they are to be uniform for 
the industry. 

Necessity for specific price ceilings in 
dollars and cents has grown acute be- 
cause, under the schedule, sales of oleo 
oil through wholesale and retail chan- 
nels and directly to the baking, restau- 
rant, hotel and other cooking trades 
were exempt, while sales of the same 
oil to margarine makers, for example, 
were covered. 

The price of oleo to this exempt group 
has jumped as much as 2c per lb. above 
the highest price which the same seller 
could charge for the same oil if sold to 
a margarine maker. Consequently, mer- 
chandisers have refused to sell oleo oil 
to those who were under the schedule’s 
ceiling. Amendment No. 4, by establish- 
ing specific prices for oleo oil at the 
level of the maximum prices established 
under Schedule No. 53, sets a single 
price for such sales to any purchaser 
for any purpose, thus correcting this 
disparity. 

The specific ceiling prices set for oleo 
—packed in used drums or barrels, f.0.b. 
Chicago—are as follows in cents per 
pound: Extra oleo stock, 12:75c; prime 
oleo stock, 12.50c; extra oleo oil, 13.04c; 
prime oleo oil, 12.75¢ and prime oleo 
stearine, 10.61c. 
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Ceiling Relief Procedure 
(Continued from page 14.) 

The Administrator drew from OPA’s 
mailbag three letters from packers 
whose typical cases now will come up 
for adjustment under the new amend- 
ment. 

During the February 16-20, 1942 
base period, a Nevada packing concern 
was remodeling its smokehouse. This 
firm served local livestock raisers and 
hogs kept coming in. The packer could 
not process, as his smokehouse was 
closed. Thus, he had to rush dressed 
hogs onto market at sacrifice prices at 
that time. His protest, denied as not 
being a suitable remedy, an avenue of 
relief is opened to him by this amend- 
ment. 


Relief for "Cost" Seller 


A Virginia wholesaler made a fortu- 
nate purchase during late January of 
an entire car of frozen loins. The whole- 
saler sold from that car throughout 
February, including the base period, at 
low prices based on his cost rather than 
replacement figures. Meanwhile, his lo- 
cal competitors sold fresh loins at higher 
prices, because of advancing livestock 
quotations. Thus, under the regulation 
before adjustment, the wholesaler has 
been left with a ceiling that truly re- 
flects the January market, while, in ef- 
fect, his competitor is working under 
higher February maximums. 

Packers in Georgia, Alabama, South 
Carolina and Florida, who merchandise 


peanut-fed hogs from December to 
March each year, found themselves in 
difficulty when they began in later 
months to sell semi-hard or hard hogs 
fed with higher-cost grains. Peanut-fed 
hogs usually are of a less preferred 
type than corn-fed hogs. Since some 
southern packers were selling only pea- 
nut-fed hogs during the February base 
period, their permanent ceiling under 
the regulation would be based on this 
grade as a cost base. Obviously, said 
OPA, this represents a hardship when 
such packers begin to operate on grain- 
fed varieties in the spring and summer 
months. 


Protests Dismissed 

This week OPA announced that it 
had dismissed the protest of the Lima 
Packing Co., Lima, O., against Tempo- 
rary Maximum Price Regulation No. 8, 
claiming that the protest did not com- 
ply with the provision of Procedural 
Regulation No. 1 requiring filing within 
60 days after issuance of the temporary 
regulation. OPA also denied the protest 
of Humphrey Supply Co., Reno, Nev., 
asking specific higher ceiling prices 
than allowed under Temporary Maxi- 
mum Price Regulation No. 8 and its 
successor, Maximum Price Regulation 
No. 148. The firm complained plant 
alterations current during the February 
16-20 period compelled it to sell all 
products on a distress basis and, hence, 
for abnormally low prices. 

Packers seeking modification of Maxi- 
mum Price Regulation No. 148, or ad- 





justment or exception, should file peti- 
tions in accordance with rules 38, 39 and 
12 of Procedural Regulation No. 1. 
These rules require: 


1.—A statement on the first page of 
the number and date of issuance of the 
Maximum Price Regulation (Maximum 
Price Regulation No. 148, May 20, 
1942). 


Number of Copies 


2.—One original and four copies of 
the petition and of all accompanying 
documents and briefs. 

3.—Each copy shall be printed, type- 
written, mimeographed, or prepared by 
similar process and shall be plainly 
legible. 

4.—Copies shall be double spaced ex- 
cept that quotations shall be single 
spaced and indented. 

5.—Each copy shall state the name 
and post office address of the petitioner. 

6.—The petition shall state specifical- 
ly the manner in which the petition is 
affected by the provision of the maxi- 
mum price regulation involved. 

7.—A detailed statement of facts 
which justify the petitioner’s special 
classification. 

8.—An affidavit setting forth the evi- 
dence upon which the petitioner relies in 
support of the facts alleged in his peti- 
tion. 

9.—The petition shall be filed with 
the Secretary, Office of Price Adminis- 
tration, Washington, D. C. 
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“Meat Plant Refrigeration and Air Conditioning” is THE NATIONAL PROVISIONER'S 
answer to a definite demand. The author of the articles and the man who revised the 
first thirty-seven lessons in the course is a meat plant engineer—an expert in packing 
house refrigerating problems. The articles in this new volume appear in lesson form and 
are designed to enable those interested in meat plant operation, as well as refrigeration, 
to acquire a practical working knowledge of this basic subject as well as fundamental 
Information essential to the worker who has ambitions beyond his present job. 


The first edition is limited, be sure to fill out the coupon and mail your order today. 
Price postpaid, $1.50 per copy. 


A National Provisioner Publication 
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“We forwarded one booklet to each of our branches and we have since 
had a reply from the manager at each branch stating that, in company 
with his engineer, they are going through the different lessons and 
already have learned sufficient to improve the efficiency of their 
refrigeration equipment, and at the same time to reduce the operat- 


THE NATIONAL PROVISIONER, INC. 
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Chicago, Illinois 
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or conveyor. A spiral roller conveyor 
leads from the third floor to the first 
floor shipping room and can handle 
packages up to barrel size. 

The spiral conveyor is described by a 
worker as “one of the handiest pieces 


Government Orders Occupy New Plant 


(Continued from page 13.) 


of equipment in the plant.” Getting 
packaged material from any floor or de- 
partment downstairs for final route or 
shipping assembly is a fast job. Oper- 
ated by gravity, it requires no attention 
other than loading and unloading. 





OTHER PERRY DEPARTMENTS BUSY 


Although canned meat products are the main line of the Perry Food Products Co., this 

new firm is building an enviable reputation for the quality of its sausage and smoked 

meats as well. In upper photo, the silent cutter of 800-lb. capacity unloads its charge 

in the sausage department. Sausage department capacity is 30,000 Ibs. daily. Lower photo 

shows a scene in the hanging room on the third floor, with its array of smoked hams 
and bacon. Hanging capacity is around 100,000 Ibs. of product. 





Research Developments 


(Continued from page 17.) 


is a practical drawback rather than an 
advantage. 

Why do we want white lettuce, white 
celery, white cauliflower, white onions? 
Crispness of that sort usually means 
that the tissues of the stems and leaves 
are weakly built but crammed with sap 
until they are stiff. A blanched vege- 
table is really a minimum of vegetable 
and a maximum of expensive water. It 
is the same state of affairs found in 
the pale shoots of potatoes sprouting in 
a dim cellar—the condition which: plant 
physiologists consider more or less 
pathological and call “etiolated.” 

Dr. Thone points out that we are 
cheating both our palates and our 
purses when we buy foods lacking in 
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color. Back of the green color is a 
yellow pigment, carotene, that is a 
parent substance of vitamin A. He 
might well have pointed out that yellow- 
ness in foods in general and in butter, 
animal fats and margarine in particu- 
lar means the presence of this pre- 
cursor of vitamin A. 


PROTEIN IN THE DIET 


According to E. L. Love and C. G. 
Harrel of the Pillsbury research labora- 
tory, Minneapolis, wheat germ may be- 
come the war diet substitute for cheese, 
beefsteak and the Sunday roast. In a 
paper presented at the Chicago meet- 
ing of the American Association of 
Cereal. Chemists, it was shown that 
wheat germ protein, when fed to rats, 
was as good or better than casein. With 
the impending shortage of animal 





proteins throughout the world, it may 
be that wheat germ will come into its 
own, but not as a constituent of 
ordinary white bread. It could be used 
as the germ or in unbolted, stone or 
water-ground flour which contains the 
germ and its protein. 

Dr. Wallace S. Sake (Journal of 
Pediatrics, April, 1942) has reported 
the results of his studies of the effects 
of variations in the proportion of pro- 
tein, fat and carbohydrate in the diet 
upon resistance to infection. He worked 
with eight diets, each being fed to a 
total of 100 animals. His most sig- 
nificant results were obtained with dif- 
ferent protein levels. Animals on very 
low protein intake showed greatly de- 
creased survival time as compared with 
controls when all had been exposed to 
certain virulent bacteria. On the other 
hand, those on an excessively high pro- 
tein intake showed distinct lengthening 
of survival time. 


BACTERIA AND THE MEAT 
PACKER 

Ivan C. Hall of the University of 
Colorado has reported some very in- 
teresting work on the action of Visking 
sausage casing material on bacterial 
growth (Food Research, March-April, 
1942, p. 104). He points out that al- 
though the remarkable keeping proper- 
ties of cervelat summer sausage are 
due mainly to the prolonged cooking 
and desiccation to which they are sub- 
jected and that these keeping proper- 
ties are not notably altered by stripping 
off the Visking casings in which they 
are enclosed, certain observations based 
on his experiments may be made. The 
cooking process doubtless destroys the 
majority of nonsporulating bacteria, 
which might otherwise grow under the 
casing and cause spoilage. The only 
spore-bearing bacteria which grew un- 
der Visking covers were the microaero- 
philes and members of the first group 
of obligate aerobes. None of these is 
likely to cause spoilage and all are 
greatly inhibited by the reduced supply 
of oxygen found under Visking covers. 
The remaining classes—the obligate 
anaerobes and strictly obligate aerobes 
—will not grow in agar plates under 
Visking casings and, by analogy, almost 
surely not in sausage. The author did 
not study natural casings in this con- 
nection. 

The importance of the contamination 
of spices with bacteria and how to con- 
trol it has been pointed out by John 
Yesair and O. B. Williams (Food Re- 
search, March-April, 1942, p. 118). In 
general, spices as received by importers 
showed heavy contamination with bac- 
teria. Processing the spices at the plant 
may remove bacteria through mechan- 
ical screening. Black pepper subjected 
to 5 lbs. of steam for 5 minutes showed 
variable reduction of bacteria and 15 
lbs. for 15 minutes was often needed to 
bring about noticeable reduction. This 
latter treatment brought about a loss 
of about 10 per cent of the potency of 
the pepper. On the other hand, practical 
sterility of spices was obtained by the 
use of ethylene oxide. 


Pyrethrum, at present the principal 
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ingredient of insect sprays, is growing 
scarce in this country due to lack of 
sufficient shipping space. Rotenone, also 
used in fly sprays, is likewise scarce. 
There should be much interest on the 
part of food manufacturers in the an- 
nouncement (Science, May 22, 1942) of 
a new insect-killing chemical which the 
chemists of the Hercules Powder Co. 
have derived from southern pine. It is 
stated to be effective against such do- 
mestic pests as mosquitoes, roaches, 
moths, ants, mites, silverfish, bedbugs, 
centipedes and spiders. The cost is said 
to compare favorably with that of py- 
rethrum. Laboratory trials have shown 
it to be as effective against female flies 
as against males, whereas pyrethrum 
has been effective chiefly against males. 


SMOKING AND DRYING 


A recently issued United States pat- 
ent relates to a process for smoking 
food products by replacing the air con- 
tained in the cells or pores of the food 
products with smoke. This is accom- 
plished by placing the product in a 
smoking chamber, evacuating the air 
and introducing smoke into the cham- 
ber at a pressure which is approxi- 
mately the same as that in the smoking 
chamber at any moment. If this is not 
done condensation occurs on the food 
product, giving it an undesirable ap- 
pearance and taste. The process is said 
to give a thorough penetration of the 
smoke. Another advantage claimed is 
comparatively great smoking capacity 
even with a small apparatus. 

How Canada dehydrates foods is told 
in brief by H. C. Aitken in Food Indus- 
tries, May, 1942. A plan and elevation 
of the drying tunnel are given, as well 
as some details of operation. 


FATS—EDIBLE AND INEDIBLE 


A new “butter” has been developed 
by the Army Quartermaster Corps 
which can be shipped without refrig- 
eration and will resist temperatures up 
to 110 degs. F. without becoming liquid. 
According to Science News Letter, 
April 25, 1942, it is called “Carter 
spread” after its inventor, Lieut. Colo- 
nel Robert F. Carter of the Quarter- 
master Corps. Its melting point is raised 
by the addition of hydrogenated cotton- 
seed oil flakes, similarly to the method 
by which the consistency of lard can 
be standardized by the use of hydro- 
genated lard flakes. 


In discussing the nutritional value of 
shortening, Bakers Digest points out 
(16:163—4, 1942) that, generally speak- 
ing, animal and vegetable fats and oils 
are of equal value in the human diet. 
This value is determined by the follow- 
ing five major factors: 1) digestibility 
of the fats; 2) their content of essen- 
tial fatty acids; 3) their vitamin and 
protein sparing action; 4) their melting 
points in relation to fat utilization and 
5) their content of fat-soluble vitamins. 

Glycerine is of increasing importance 
with the progress of the war. Conserva- 
tion of fats and greases, even to the ex- 
tent of having housewives save their 
fryings, is the order of the day. A plan 
of conserving glycerine by use of the 
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FLASHES ON SUPPLIERS 


WHEELCO INSTRUMENTS CO.— 
Wheelco Instruments Co., Chicago, has 
announced appointment of four new 
district representatives. Pasol Engi- 
neering Co. has been named Iowa and 
Nebraska representative, with V. E. 
Lindquist in charge of the Iowa office 
at Des Moines and I. I. Solzman head- 
ing the Nebraska office in Omaha. Fitz- 
gerald, Inc., Wichita, has been assigned 
the Kansas territory, with Bloyce Fitz- 
gerald in charge of instrument sales. 
Charles A. Drum, Houston, has been 
named Texas district manager. 


WESTINGHOUSE ELECTRIC & 
MFG. CO.—G. H. Bucher, president, an- 
nounces the election of four executives 
to the rank of vice president. They are 
Frank C. Reed, president of Westing- 
house Electric Elevator Co., a subsidi- 
ary; L. E. Osborne, Philadelphia, man- 
ager of the steam division; Walter C. 
Evans, Baltimore, general manager of 
radio, X-ray and broadcasting divisions, 
and Andrew H. Phelps, manager of pur- 
chases and traffic. 


WORTHINGTON PUMP AND MA- 
CHINERY CORP.—The board of direc- 
tors of Worthington Pump and Ma- 
chinery Corp. has elected Charles Neal 
Barney of Scarsdale, N. Y., a vice presi- 
dent of the corporation. A member of 
the Worthington organization from 
1918, he has been treasurer since 1931, 
as well as the head of the corporation’s 
legal department. 


MATHIESON ALKALI WORKS, 
INC.—Plans for the erection of a plant 
to substantially increase the supply of 
ammonia and its derivatives have been 
announced by E. M. Allen, president. 
The new plant will be financed by the 
Defense Plant Corp. and will be erected 
and operated under lease by the 
Mathieson organization. 


AFRAL CORP.—W. E. Oliver, gen- 
eral manager of Afral Corporation, 601 
West 26th st., New York City, manu- 
facturers of seasonings and seasoning 
compounds, has announced that the cor- 
poration’s employes are 100 per cent 
on the payroll deduction plan in pur- 
chasing war bonds. 


CARRIER CORPORATION.—A. P. 
Shanklin, vice president and regional 
manager, Carrier Corp., announces the 
new location of the company’s central 
regional headquarters at 20 N. Wacker 
drive, Chicago. The telephone number 
is Central 9520. 





soap kettle is described by William J. 
Govan, jr., in Oil and Soap, April, 1942. 
In practice, the plan yields a well- 
cleaned neat soap with ample produc- 
tion and with a predictable high recov- 
ery of glycerine. The formula, in the 
hands of a chemical engineer, will en- 
able him to recover the highest prac- 
ticable yield. 

Those meat packers having a chemist 
will be interested in the review of liter- 
ature in fats, oils and soaps for 1941 by 
R. M. Piskur, which appears in Oil and 
Soap for March and April, 1942. 








MONEY-MAKER! 
CHEESE-MEAT 
LOAVES! 


- - - made with this 
special process cheese 





Just like the thermometer on a hot 
day, cheese-meat-loaves are really 
going UP AND UP in popularity. 
Be sure you get your share of the 
sales and profits from this new and 
popular “‘specialty’’. And for that 
extra tempting appearance and fla- 
vor, make your cheese-meat-loaf 
with Special Swiss Blended with 
American. It’s custom-made for 
meat loaf manufacture. 
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| Special Swiss Blended with Amer- 
l ican gives you flavor and appear- 
| 

| 

| 

| 

| 

| 


Try this dependable product inyour 
own plant. You'll find it makes 
delicious-looking . . . delicious- 
tasting cheese-meat-loaves. It 
won't smear or run at usual bak- 
ing temperatures. 

Today, order Ward’s Special Swiss 
Blended with American . . . made 
to fit your needs . . . and get those 
extra meat loaf profits without 
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NEW FLY CHASER FAN 


The nuisance of flies in the meat 
plant can be minimized with the new 
Reco fly chaser fan, which prevents 
their entering through doorways, ac- 
cording to the manufacturer, the Rey- 
nolds Electric Company of Chicago, 
Illinois. 

When installed over a doorway, this 
device blows a large volume of air 
down; flies do not like a moving air 
stream and will not pass through it 
even though numerous employes enter 
the door. In addition to keeping out 
flies, the fan is said to be effective in 
keeping out the dust and heat of the 
street. 

The Reco fly chaser fan is designed 
to protect a doorway 6 ft. wide. If the 
opening is wider than this the fan can 
be equipped with a Deflek Aire unit. 
Thus equipped and installed 12 ft. high, 
the fan will protect a space 24 ft. long 
by 30 in. wide. 

The fly chaser fan has a 20-in., two- 
wing propeller. Its overall height is 30 
in. maximum and 14 in. minimum. It 
operates at 1,150 r.p.m. on 110-volt, 60- 
cycle current. The unit is finished in 
blue crackle. 


FLUORESCENT LIGHTING 


Four improvements in fluorescent 
lighting are said to be offered in new 
rectified fluorescent lighting equipment 
made by the Benjamin Electric Mfg. 
Co. This new equipment is said to pro- 
vide more light for power consumed, 
minimize flickering, provide surer and 
quicker lighting and to reduce installa- 
tion and maintenance costs of lighting 
equipment. 

Fluorescent lighting in locations re- 
quiring high mountings or wide fixture 
spacing is now possible because of the 
higher efficiency of the new RF lamps, 
according to the manufacturer. The 
Benjamin twin lamp RF units are said 
to provide 35 to 40 footcandles of gen- 
eral illumination with a power con- 
sumption of approximately 200 watts 
when installed on normal 10 ft. by 10 ft. 
spacings. Due to the lower wattage 
requirements of these units, it is pos- 


ELECTRIC EYE ALARM 


A photo-electric protective system 
for outdoor and indoor use over very 
long ranges has been added to its line 
by Photoswitch, Inc., Cambridge,. Mass. 
It is known as Type A28L control. 

The light source projects a practi- 
cally invisible light beam for distances 
of 350 to 700 ft. and it is possible to 
completely surround power plants, de- 
fense factories, and other vital areas. 
If the light beam is broken by intrud- 
ers or saboteurs, the photo-electric con- 
trol contacts close, thereby sounding 
alarms, operating a central station sys- 
tem, turning on flood lights, closing 
gates, etc. 

The control is provided with a latch- 





GUARDS VITAL AREAS 


Designed to operate efficiently over dis- 
tances of 350 to 700 ft., this photo-electric 
protective system projects a practically in- 
visible light beam and is unaffected by 
changes in local light conditions. 


ing unit including a push button sta- 
tion which may be located in the gate 
house, office, or other convenient point. 
This serves to latch the alarm in opera- 
tion once the light beam has been mo- 
mentarily broken until the reset button 
is operated. 

The Photoswitch is unaffected by 
changes in local light and is designed to 
operate 24 hours a day. The relay con- 
tacts are pure silver and will handle 
15 amps. a.c. and 8 amps. d.c. Control 
operates from 115 volts a.c. source. 





sible to obtain the desired higher light- 
ing levels and still utilize existing wir- 
ing. 

The full wave rectifier type circuit 
employed in the units is claimed to 
minimize flicker and stroboscopic effect 
at the source without special balancing 
devices. Operating failure resulting 
from starter troubles is eliminated since 
the units do not require separate start- 
er mechanism. 


FURNACE ACCESS DOOR 


A new type of furnace access, inspec- 
tion, and clean-out door for boilers, in- 
cinerators, etc., has been announced by 
Plibrico Jointless Firebrick Co., Chicago. 

A feature of this door is the Lock- 
Tite handle which is said to lock the 
door so tightly that all infiltration of 
excess air around the door is elimi- 
nated. The handle operates on cam and 
lever principle so that the further the 
handle is depressed, the tighter the 
door is forced against the frame. 

The door is lined at the factory with 
Plicast L-W-I light weight insulating 
refractory material. This type of lining 
reduces the weight of the door, protects 
the metal from heat, and reduces radia- 
tion of heat into the boiler room. 

The Plibrico furnace door should be 
of interest to any plant which contem- 
plates installation of new boilers, re- 
building of existing boiler settings or 
of new fuel-burning equipment. 


AIR DIFFUSER 


Cooled air coming into a beef chill 
room or cooler is diffused with the room 
air and distributed uniformly through- 
out the product in all parts of the 
chamber through the use of the Venturi- 
Flo overhead air diffuser, according to 
the manufacturer, the Barber-Colman 
Co. of Rockford, Il. 


Uniform air distribution retards de- 





hydration within the cooier and re- 
duces shrinkage. It equalizes tempera- 
ture and humidity conditions, acceler- 
ates the cooling process, preserves the 
natural bloom of the product, and pre- 
vents accumulation of slime and mold. 

The recessed Venturi-Flo is a spun 
steel overhead type air diffuser with 
flow characteristics similar to those of 
the Venturimeter. The relationship be- 
tween the neck area of the unit proper 
and the Venturi throat is so propor- 
tioned as to create a slight back pres- 
sure in the neck at all times, thereby 
automatically insuring uniform distri- 
bution around the periphery of the 
unit. A wide range of sizes permits 
handling air volumes up to 15,000 c.f.m. 
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Hogs and Pork | |Cattle and Beef By-Products 
: HOGS CATTLE HIDES 
0. Chicago hog market this week: Butch- Chicago cattle market this week: Week 
- ers steady. Sows around 10c lower. Steers fully 25c lower. Cows and heifers Thurs. ago 
e Thurs. Weekago 25 to 40c lower. Bulls mostly steady. Chicago hide market active. 
of Chicago, top ........ $14.30 $14.35 Thurs. Weekago Native cows ....... 15% 15% 
1~ EGET OBE. ...00. 14.10 14.20 Chicago steer to MAOMUAE oak vod .20 .20 
z : p...+$14.65 +$14.30 p 
" tri top....... rg a. 4 dOY OVE... 06406 13.15 13:95: Calteeine a3... 06 cc. 25% 25% 
# RE, TP -<>----- : ; Kan. City, top...... 13.50 13.75 Shearlings ........ 2.15 2.15 
St. Lows, top....... 14.15 14.10 Omaha, top ........ 13.25 14.00 
Corn Belt, top...... "14.00 14.00 gt Louis “Snares 13.00 13.65 New York hide market strong. 
h Buffalo, top ........ 14.75 14.75 St. Joseph, top...... 14.00 13.25 Native cows ....... 15% 15% 
Zz Pittsburgh, top ..... 14.50 14.40 Bologna bull top.... 11.75 11.85 
“4 Receipts—20 markets Cutter cow top..... 8.75 9.25 TALLOW, GREASES, ETC. 
: 4 days ..........378,000 382,000 Canner cow top..... 7.75 8.00 New York tallow market uneven. 
Slaughter— Receipts—20 markets MN = aiectcus pete 9.71% 9.71% 
ye 27 points* ....... 715.133 816,428 4 dBYS 2.6 200000 205,000 224,000 Chicago tallow market unsettled. 
- Cut-out 180- 220- 240- Slaughter— PRG G8 esahuds 9.71% 9.71% 
» |< i y e ° 7 ° led . . 
oa ge re lb ae Ib Bong 27 points* 169,387 195,187 Chicago greases steady. 
Last week. ..—.82 —.86 —1.27 BEEF WORD occa Be Kees 9.71% 9.71% 
New York greases steady. 
en 7 —— good WG ids ndiness 9.71% 9.71% 
Chicago carlot pork: gt Tankage (low test). 1.21 1.21 
Green hams, Chicago ..$20.00@21.50 $19.50@21.50 11-12% tankage 5.37 5.75 
| all wts. ....24%@25% 24%@25% Boston ... 20.00@21.00 20.00@21.00 ‘ ge.... 5. 
iW Loins, all wts..23 @27% 23 @27% Phila..... 20.50@22.00 20.50@22.00 Digester tankage 
* Bellies, all wts.15%@16 15% @16 New York. 21.00@22.00 21.00@23.00 UGE ds caves sk 71.00 74.00 
, Picnics, Dressed No. F 
i. all wts. ....23%@23% 23%@23% 959 ihe yoy wa" 14% ser pays 12% 12% 
- . . Lb e o UP. ccccccecce ° i, e al. no - ar 2 . 
~ Reg-trimmings.20 @20% 21%@22 cutters, 400@4650 Ibs... 15% 15% 
in New York: Cutters, 450 lbs. up.... .15% 15% 
Loins, all wts..24 @31 24 @30 Bologna bulls, 
e- Butts, all wts..29 @31% 29 @31 Ce Te, Ge isc 16% 16% BUSINESS INDICATORS 
Boston: *Week ended June 6. Wholesale Prices (1926=100) 
Loins, all wts. .26 @31 28 @31 +Choice grades absent. May 30, May 31, 
Philadelphia: Chicago prices used in compilations un- 1942 1941 
ee less otherwise specified. Foods ...... 99.4 79.2 
— _ wts..25 @30 25 @30 Manfd. Prod.. 99.1 87.6 
s ts. 291%4@311 29914 @311 
tts, all wts..20%@31% 29%@31% : Income Payments (1935-39=100) 
LARD MAY SLAUGHTER April April 
Lard—Cash .....12.65 12.35 RAMS 4. 654 pW arlene 885,153 1942 1941 
Loose ....11.90 Se i a aes 4,319,776 Salaries, wages. 172.1 136.6 
Leaf ..... 12.40 11.61% ae Cent pee 1,474,988 Total income.... 161.7 129.4 
*Week ended June 6. 
e- 
A PRICE, XILL FSC BUYING 
T- 
he AND FSCC LARD cyaso 
e- BUYING 
d. Curves in the first 
in column chart show 
th trends of wholesale 
of pork and hog 
e- prices and hog kill. 
er Second column 
r- curves show price 
S- trends for steers 
by and canner and 
ri- cutter cows, good 
he , ; beef and weekly 
ts = , cattle slaughter at 
me 4B425 52 5-9 5-16 523530 6 613 &20 . +418 425 52 5-9 5-6 523 5-30 6-6 613 620 27 market points. 
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THE QUALITY TRADE MARK 





Pee 


For Grinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


= =C-D SUPERIOR PLATES == 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


== C-D TRIUMPH PLATES = 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


== C-D CUTMORE KNIVES == 
== C-D SUPERIOR KNIVES == 


eal B. & K. KNIVES 
all with changeable blades. 


Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and ——_ Parts for 
all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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HANDLING BORAXED MEAT 











The following instructions have been 
issued by the U. S. Bureau of Animal 
Industry in regard to the handling of 
export cured pork packed in borax at 
inspected establishments. 


The meat may be packed in borax in 
a room in which there is borax-free 
meat, provided proper care is taken to 
see that the borax-free meat is not 
affected by the borax. Under the same 
condition, meat packed in borax may be 
received, unpacked, defrosted, soaked, 
washed, smoked, and repacked with or 
without borax, in a room where there 
is other meat. 


After packing or repacking, boraxed 
meat may be stored in a room with 
meat not packed in borax, provided a 
reasonable degree of separation is 
maintained between the two classes of 
product. Boxes used as containers for 
boraxed meat should be conspicuously 
marked “For Export, Packed in Borax, 
Establishment No. —,” and preserva- 
tive export stamps affixed to the boxes 
at the time of packing. A preservative 
export certificate should be issued. 


At all times, the identity of meat to 
which borax has been added shall be 
effectively maintained. In no case shall 
such meat, nor any trimmings or fat 
derived from such meat, whether un- 
washed or washed, be diverted to do- 
mestic use. 


Salt used for bulking meat previously 
packed in borax may not again be used 
in an edible products department other 
than in connection with the packing of 
meat in borax. If available, only metal 





equipment should be used for handling 
such meat. Particularly effective cleans- 
ing will be required if wooden equip- 
ment, such as trucks, washing vats, 
etc., is used. Boxes from which boraxed 
meat has been removed may be used 
for repacking meat in borax, but their 
use as containers for other meat will 
be dependent upon the effective removal 
of all traces of borax. 


Plenty of Meats Expected 
In Fall-Winter: Institute 


Following is a statement issued this 
week by the American Meat Institute 
with respect to livestock and meat sup- 
plies in the United States: 

“The total supply of livestock in the 
country is not small. We expect very 
large increases in the volume of pork 
this coming fall and winter and good 
supplies of beef and sheep and lambs— 
equalling or exceeding any in recent 
history. So we expect an easing of the 
supply problem in meats this fall and 
winter as, all things considered, there 
is a very liberal supply of livestock in 
the country. 

“It is indicated that the amount of 
meat available during the rest of the 
summer will be determined by the re- 
quirements of the government for feed- 
ing the Army and Navy, and for ship- 
ment abroad under the lend-lease law. 
However, there should be plenty of 
meat, of one variety or another, for 
domestic uses between now and fall. All 
varieties and cuts are good food. All 
contain the same essential nutrients.” 








UTILIZATION OF FATS AND OILS (CRUDE BASIS) IN FOOD AND 
INDUSTRIAL PRODUCTS, UNITED STATES, 1912-41 
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DAFA FOR 1941 ARE PRELIMINARY 


Total utilization of fats and oils in the U. S. increased in 1941 to the record level of 

10,942 million Ibs., 12 per cent above the previous high reached in 1940. Use in food 

products was only 4 per cent greater than in 1940, but utilization in industrial products, 

reflecting the marked gain in manufacturing and building activity, was 30 per cent 
greater than a year earlier. 
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CHICAGO PROVISION MARKETS 
































Lend-Lease Deliveries 
Total Nearly 5 Billion Lbs. 


































































d From The National Provisioner Daily Market Sorvice Approximately 5 billion Ibs. of farm 
d products had been delivered to repre- 
r sentatives of the United Nations for 
1 ICES lend-lease shipment up to May 1, the 
1 CASH PRICES FUTURE PR U. S. Department of Agriculture re- 
Cortes Se Sane, ment Sah Cea or - MONDAY, JUNE 8, 1942 ported. Total cost of the 4,977,475,000 
cag asis, ker'd 2 , 1942 LARD b ‘ 
senhitetén Goiiis sins High Sane dienes Ibs. bought by the AMA and delivered 
July.... 12.50 12.52% 12.50 12.52% at shipping points since the program 
Green —s °° @ ad 9 «& ; ; 
‘ Ses... Eaee + “=> . en began in April, 1941, was $651,529,000. 
Dec..... 12.67% 12.70 12.67% 12.70ax During the past April, when transfers 
ee 3; a ho ago he rt 5 sag : of farm products doubled compared 
Ope rest: 5 2; 8 ae pe. 23 > . : 
> Lo sag we ss ers with March, 627,475,000 Ibs. costing 
BOILING HAMS queseay. JUNE ¢. Be $127,029,000 were delivered. The in- 
" — —— 18.P. LARD: : : creases were largely in dried eggs, 
4 <1 Ge cacebanlues onesabaetehiek 334, July... 12.50 12.50b meat products and concentrated foods. 
“ ee seen e iva vendcmne ewes F o4y ND. oo cca ea Shs 12.60b = 2 
ae ees aes ore. Mae..:.. a wen ts 12.60b The quantity of meat delivered more 
2 u e sees i. 
16-22 range ay ca . 12.67%ax than doubled, the total reaching 101,- 
Sales: July 1. ° 
: SKINNED HAMS Open interest: July 111; Sept. 20; Dec. 2; total, 974,000 lbs. for the month. The oad unit 
y Fresh & Fr. Frzn. #S.P. —_:133 lots. cost of all commodities delivered in 
k 284 WEDNESDAY, JUNE 10, 1942 April averaged slightly more than 20c 
d 261, LARD: per lb. compared with 19.4c in March. 
= = on Leading commodity groups delivered, 
'. = — 13'65 with cumulative values up to May 1, 
Sales: Dec. 1. 1942, were: Dairy products and eggs, 
d Open interest: July 111; Sept. 20; Dec. 2; total, $207,491,152; meat, fish and fowl, $193,- 
. ee 015,600; fruits, vegetables and nuts, 
' ee ‘SP. Lapp. THURSDAY, JUNE 11, 1942 $53,065,885 and lards, fats and oils, $52,- 
sree oe ad 4 
oe 31 ° - an aaa ae 812,050. Purchases of other foodstuffs 
PMR: védecs sass nbetieewe 24 July.... 12.60 12.65 12.60 4 
f ot eee 3 4 @ 23%, 23% Sept... ..-. aa cae: totaled $4,545,919 and non-foodstuffs, 
SE? Cancale thee eae @ 23° 23% re 
e TOS Rees Be Rain aa Et 31, @ 23% a See 12.75 $113,686,453. 
= ECU ‘aren eee X00 ihm baie bie oe 314 @23% 23%. 
| ve ae ern 2342 @ 23% 23% Sales: July, 6; Dee., 1; total, 7 sales. 
“4 Short shank 4c over. Open interest: July, 108; Sept., 20; Deec., 3; 
= BELLIES total, 131 lots. A NOTES 
: (Square Cut Seedless) FRIDAY, JUNE 12, 1942 FINANCI L 
f Green D.C. 12.65 12.65 Directors of United States Leather 
A Hi eicle. ochaepsamnabanaaen: +404 Soi fan 12.75b Co. have authorized declaration of a 
l RAE: 65.20 canned eee 19 20 po dividend of $7.75 on the preferred stock, 
7 ” aetidaates 3 eae ete mth 18%; payable July 1. Basis of the action was 
afr eee ena a at% 18% net income of $824,632 for the six 
7Quotations represent No. 1 new cure. months ended April 30, amounting to 
2 GREEN AMERICAN BELLIES Watch Classified page for good men. $29.98 per share. 
OE a cadprarncanaeretscnciles micenee 16% 
SE oon Soe ee een eens 15% @16 
D. S. BELLIES 
‘ Clear Rib CUT-OUT LOSS ON HOGS IS LESS SEVERE 
(Chicago costs and prices, first four days of week.) 
Lower average costs of live hogs and higher ceiling levels on lard helped 
" to ease some of the loss on hogs this week. However, the various weights 
were still a long way from being out of the red. According to this week’s 
‘ test, light hogs should be costing around $13.50 per cwt. alive, while the 
heaviest should be near the $13 mark. Losses on the various weights this 
7 week ranged from 61c to 95c. 
: ——180-220 Ibs. 220-240 Ibs. ——240-270 Ibs. 
Value Value Value 
+ Pet. Price per Pct. Price per Pet. Price per 
live per ewt. live per ewt. live per ewt. 
OTHER D. 8S. MEATS wt. Ib. alive wt. b. alive wt. Ib. alive 
" Regular plates 12 ee 14.00 24.8 $3.47 14.00 24.1 $3.37 18.80 23.5 $3.24 
Clear plates ... 10 RPRPEN oles aie 5 w'e0 ots wnvacecec bE P : 5.50 23.3 1.28 
D. S. jowl butts...........0-..eeeeeees 97% @10% MEME NRE cS ovcicccsie'c wens 4.00 eS. 506 4.00 28.3 1.18 
7 S. P. jowWIS....-..seeeeeeeeceeceeeeeeee 9% @10%4 Loins (blade in)............. 9.90 263 2.60 9.70 24.3 2.36 
Green square jowls...............+-+.++ 114 @12 ON Me Wi cvcvecsan oncae 11.00 19.1 2.10 7.90 17.0 1.34 
Green rough jowls..................... 10 @10% NE a Fee re nites as 4.00 15.3 -61 
: Green skin’d jowls Le.l..........:..... 13 @14 ee I er ie hs theres asics 10.3 10 4.20 11.1 AT 
— -_ jowls ’ 7 28 ree ae 33 
 § 2a 2. " 20 2. “ -25 
~ WEEK’S LARD PRICES P. S. lard, rend. w ‘ 11.9 1.48 10.60 11.9 1.26 
s MS” igen agen 60 15.0 124 1.60 12.3 20 
Prices of cash, loose and leaf lard on ee ee 3 20.0 60 2.80 20.0 56 
7 the Chi B d of Trade: Feet, tails, neckbones........ 2.00 oes 15 00 15 
e lcago board 0 rade: Offal and miscellaneous...... a eis 52 Rea 52 
- ; yen Louse leet TOTAL YIELD AND VALUE.69.50 ... $14.26 71.50 ... $13.70 
Saturday, June 6....12.40n 11.42%b 11.61%b 
Monday, June 8......12.50b 11.90b 11.75b Cost of hogs per ewt....... $14.12 $14.13 
Tuesday, June 5 11.90n 12.25b Condemnation loss ......... 07 07 
Wednesday, June 10.. 11.90b 12.40 Handling and overhead..... 68 55 
Thursday, June 11...1 11.90b 12.40ax 
of Friday, June 12.....12.65n = 11.90b—12.40ax TOTAL COST PER CWT é 
4 PL eR eens $14.87 $14.65 
Packers’ Wholesale Prices TOTAL VALUE ........... 14.26 13.70 
S, Refined lard, tierces, f.o.b. Chgo.............. 13% ~ - 
at Kettle rend., tierces, f.o.b. Chgo............ 1454 -61 95 
Leaf, kettle rend., tierces, f.o.b. Chgo...... 14% Loss last week..... -82 1.27 
Neutral, tierces, f.o.b. Chicago............... 13% 
Shortening, tierces, ¢.a.f........ccccccccccees 16% 
2 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


Carcass Beef 


Week ended 
June 11, 1942 

per lb. 
Prime native steers— 
400- 600 .. nominal 
nominal 
nominal 





Good native steers— 





 t ees 2014 @21% 

G0O0- 800 ...........--- 204%@21% 

800-1000 ..........++--204%@21% 
Medium steers— 

MM sevivivesecars 19%4 @20 

600- 800 .... . 19% @20 

IE so tk ace nie . 1944 @20 
Heifers, good, 400-600....20 @21 
Cows, 400-600 ........... 17% 
Hind quarters, choice.... 23% 
Fore quarters, choice..... 19 

Beef Cuts 

Steer loins, choice, 60/65....... 38 
SES OS eS 
Steer loins, No. 2........-..0+.+ 32 
Steer short loins, choice, 30/35.45 
Steer short loins, No. 1......... 40 


Steer short loins, No. 2 
Steer loin ends (hips). 
Steer loin ends, No. 2. 
Cow loins 












CO 20 
Cow loin ends (hips)........... 

Steer ribs, choice, 30/40...... 26 
oy, Ae SS Saree CC 


Steer ribs, No. ESA 
Cow ribs, No, 2 
fk & OE ree 
Steer rounds, choice, 80/100.. 
Steer rounds, No. 1 2 
Steer rounds, No. 2............2 2h 
Steer chucks, choice, 80/100. . .1¢ 
Steer chucks, No. 1 ~ 
Steer chucks, No. 2....... 
Cow rounds 
TM, tadaedesecsnaee sew 
IR ices 64 669.060.0060 0e/n 13 
PM ccc ceccepanconet 
EEE SO, Besccccccesscccecs 
Steer navel ends 
Fore shanks 
eae 
Strip loins, No. 1 bnis 


Strip loins, No. 2......... 
Sirloin butts, io 1. 
Sirloin butts, No. 2..... 


Beef tenderloins, No. 1 
8, No 


Shoulder clods oveed 

Hanging tenderloins............ 19 
Insides, green, 12/18 range... .24 
Outsides, green, 8 Ibs. up...... 26 
Knuckles, green, 8 Ibs. up..... 25 





Brains . 

Hearts 

Tongues 20 
EOE ccccneteveceysices 28 
DY  thiunéicecaeseeed aces @ 
Fresh tripe, plain......... sectae 
Fresh tripe, H. C......... ee 
BEE. Neews cecequccterccecesss 28 
EE cccwewecccescesceocses 10 

Veal 

ORolCe CAFCASS ... 2 ccc ccccc ccc BB 


Good carcass .... 
Good saddles 
Good racks .... 
Medium racks 


Brains, each 
Sweetbreads 
Calf livers 





Choice lambs 
Medium lambs .... 
Choice saddles 
Medium saddles 
Choice fores 
—s fores 
TERE ccncenbesecdeds nent 
Lamb tongues ............ 
Lamb kidneys 





Heavy sheep .. 
Light sheep .. 
Heavy saddles 
Light saddles 
Pt MD esserdevctcecsenes 
PY ME . ccbé-wevesevscveeedy 
BEUEEED BOMB scccccccsccsccccese 
SEE TED Gesdceccasvdeseson 
BEUCOOD GORW ccccccsccccccccces 
Sheep tongues 
Sheep heads, each.............. ll 
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Cor. week, 
1941 


per Ib. 


15% @16% 
13% eis 
24% 


14% 


Fresh Pork and Pork Products 










Pork loins, 8/10 Ibs. av 22 
NE = Si oo eis ae we gree al 114 16% 
Skinned shoulders .......... 28 17 
TED. ko-tcceccvvecceciene 30 
EN tb Swot dddeea0k¥eeewen 12 
Pt MD hngees nes nek oveeneee 9 
PE MED «eb «hc cbapeceen seas é 20 
Boneless butts. cellar 

DE ME open csaconee ee 24 
DE 6.60tetedeesedenawontees 12 
RS aaa de noceignia a eee ied 8 
Neck bor 3% 
Slip bones 10 
Blade bones ... 14 
a fk ee ly 4 
Kidneys, per. ro tised vine aba 5% 
DEE. COhives ayer celacddseore ene 16 14 
BEES vento wrcbenedsececsskauee 12 8 

eo ee ee 5 4 
EE onc aae< dines on 3a uate 7% 6 
BE cathe. a:s.cne vices +eeaaeanin 8% 6 
GED eccecccecccesce coe 8 6 

WHOLESALE SMOKED MEATS 

Fancy regular hams, 14/16 Ibs., 

DE ED eccvccageetesseceees 30 @31 
Fancy skinned hams, 14/16 Ibs., 

Rr 31 2% 


Standard reg. hams, 14/16 lbs., plain...29 
Picnics, 4/8 lbs., short shank, plain. ..28%@28% 





Fancy bacon, 6/8 lbs., plain........... 28% @30 
Standard bacon, 6/8 Ibs., plain......... 26 @27% 
No. 1 beef sets, smoked 

Insides, 8/12 Ibe........ccccccccccees 48 @49 

Outside, 6/9 WS... cccccccccccsoccces 46 @47 

Knuckles, 6/9 IBS. ....ccccccccccccces 46 @47 
Cooked hams, choice, skin on, fatted.... 47 
Cooked hams, choice, skinless, fatted... 2 
Cooked picnics, skin on, fatted........... nominal 
Cooked picnics, skinned, fatted........... nominal 

VINEGAR PICKLED PRODUCTS 
Pork feet, 200-lb. bbl -$23.75 
Lamb tongue, short cut, 200-Ib. =. eee - 69.50 
Regular tripe, 200-Ib. bbl 25.50 
Honeycomb tripe, 200-Ib. bbl................ 28.00 
Pocket honeycomb tripe; 200-Ib. bbl......... 81.50 
BARRELED PORK AND BEEF 

Clear fat back pork: 

_- 2 eae ee $22.75@23.25 

i ME dd indée6.¢u cs ¢a dew ene 22.50@ 23.00 

I 6 canceawecnenud ouesve® 22.25 
Clear plate pork, 25-35 pieces......... 22.50@23.00 
ORE tage eee 25.00 
DE DE aanccucedeecevesteaweese 35.00 
Sk” err re eee 28.00 
ee ee 28.5 

SAUSAGE MATERIALS 
(Packed basis.) 

Regular pork trimmings................20 @20% 
Special lean pork trimmings 85%...... 32 32% 
Extra lean pork trimmings 95%........ 34 34% 
Pork cheek meat (trimmed).... -19144@20% 







Pork hearts 
Pork livers 
Native boneless bull meat (heavy) 


Bomeleas Chucks. ...2.cccccccccscccce --21 @23 
Shank meat ...... 

Beef trimmings 

Dressed canners, 350 Ibs. and up....... 14% 
Dressed cutter cows, 400-500 Ibs........ 15% 
Dr. bologna bulls, 600 Ibs. and up..... 16% @16% 
Tongues, No. 1 canner trim............ 15 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. carton................ 36% 
Country style sausage, fresh in link.......... 32% 
Country style sausage, fresh in bulk.......... 301%, 
Country style sausage, smoked............... 36 
Frankfurters, in sheep casings................ 31 
Frankfurters, in hog casings................+.+. 31 
Ghimless FrAMkTUreews 2.0 cccccccccccccccccess 
Bologna in beef bungs, choice................ 25 
Bologna in beef middles, choice.............. 
Liver sausage in beef rounds................. 21 
Liver sausage in hog bungs.......... aa 







Smoked liver sausage in hog bungs. 
Se renee 
New England luncheon specialty. . 
Minced luncheon specialty, choice 


Sr rn, «i.5s vires 0o 4 <tenwewseesn cee 
SNES GED cre ccccccccecvccesvescpewcese 2.24 
EY Ven dwadades khdesnesedeucn ee 0eashavndsad 19% 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer ... 





Farmer ..... 6b eedensevnnsncent +41 
Holsteiner ...........++. puveeseeconw scones --41 
Be Oe I Cin cies a vcwccsoscsscedcceses 53 
Milano, salami, choice, in hog bungs....... oa 
B. ©. salami, new condition.................. 81 
Frisses, choice, in hog middles............. -. 56 
Genoa ‘style salami, choice............... «+ -62 
DEEL nti sterasdedhbitteteuedeccqnseis 49 
MoertaGelia, mew com@itions.........cccccccccces 28 
CD BOGMINED 6 saencchcebdendesesctade be 52 
BON CAPSS BOGIB. 0 cre ctccssccvicccscvess 45% 


CURING MATERIALS 


— of soda (Chgo. w’hse. stock). 
In 400-Ib. bbis., ng ge ---$ 8.75 


i ll exyetale 


Medium crystals Sesseeoaeroniicninssnnss 
BE: GRID no b6e ccgeericceccioeseseee a 
Pure rfd. gran. nitrate of soda............- 4.00 


Pure rfd. powdered nitrate of soda...... maa 
Salt, per ton, in minimum car of 80, 000 1 
‘only, f.o.b. Chicago, per ton: 


Granulated, kiln dried...............+-.+- 9.70 
Medium, bilm dried... ...ccccccccccccccecs 12.70 
Rock, bulk, 40 ton cars..............-++- 8.80 
Sugar— 
aw, 96 basis, f.o.b. New Orleans........ 3.74 
Standard gran., f.o.b. refiners (2%)...... 5.45 
Packers’ curing sugar, 250 lb. bags, 
f.o.b. Reserve, La., less 2%.............- 5.10 
Dextrose, in car lots, per cwt. (cotton)..... 4.80 
fm PApe® BAGS... cccccccceccccccccesececes 4.75 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestie rounds, 1% to 1% in., 






Ct SE adc cottebngemerderes com 16 @18 
Domestic rounds, over 1% in., 

NEL | cane miatne bards «es Sale 33 @35 
Export rounds, wide, over 1% in....46 @48 
Export rounds, medium, 1% to 

Bie OR ceccvcacccccesecececsecess 25 @26 
Export round vy, 13% in. or under .27 
G2 WOM, oa omnia e ca 6a 0000 -06@ 07 
TO We SES wa rewisacetesonns 04@ .05 
BOG, BBs ca wesveveccvccccesses -18@ .20 
Oe 2 ee ere 12 
Middles, medium, 1%@2 in....... -50 
Middles, select, wide, 2@2% in... .60@ .65 
Middles. select, extra, 24%@2% in. .90@1.00 
Middles, select, extra, 2% in. & up 1.35 

Dried or salted bladders: 
EES TR. WEG, Bib .0ccccccvcccccs 1.10@1.25 
. : & | eee oe -65@ .80 
— 2 * & | errr 40 
ee eee -25 


Hog casings: 





Extra narrow, 29 mm. & dn.. 2.30 
Narrow a. a mm. ° 2.30 
Mediums, 32@35 mm............-. “es 90@2.00 
English, i '35@38mm Raia 1.70 
WO, SOUOD MOR. cc cccccccccasee 1.60 
Mutra wide, 48 mm........seccce 1.40@1.50 
PE SR icc acanes ce ceeoeseee -25 
Large prime bungs................ -21 
Medium prime bungs............. 16 
Small prime bungs............... 10 
BN, WS Giiccecctcceccesccces -20@ .21 
SPICES 


(Basis Chicago, original bbls., bags or bales.) 
Whole Ground 
y 45 







I OD Sc conctcnbss thckbeed 42 
I 546.6 40a a eusweguseroucwayes 44 48 
I ciecandecédedctnscaceetens 41 
PRN kciccccescccesecsccvcceccees 41 
Cloves, Amboyna ..........-+..-+ee0s 40 
DD cree ccesssravessteuesenes 23 27% 
GO. p ncoccccoscvececcewss 50 57 
Mace, Fancy Banda.............0+- 1.20 1.40 
WE, WEED. 05s on.60dmeerede te eene 1.00 1.14 
Hast & West Indies Blend......... 1.02 
Mustard flour, fancy...............+. 84 
TR, Reda edenccesdesocvescovecccecece 22 
Nutmeg, ET Sn indn nevnsvessced 68 76 
BE SE, ciuiwincascewheus.ces 66 -60 68 
East & West Indies oer ie . 61 
Paprika, Spanish ...... 66 
Pepper nag ime 37 
BOG We, Reccccccccccescecs ° 34 
Black Saliba’ Duet crcdencsecetvaes 11 15 
Black LOMmpeng .......000--secccce 9 10% 
Pepper, white. , Se bawtivnrswanenarne 15% 19 
EE K.cuctwbvaneeedees see mevenes 15% 19% 
FEED secccceccecccescesctooeces 15 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
COPE GOOD cs cocvccencccssccees 1.35 1.49 
Cominos seed .........ceccccseecs 
Coriander Morocco bleached....... 1914 


Coriander Morocco natural No. 1.. 18% 
Mustard seed, fancy yellow....... 25 





American .........000.- : 14 
Marjoram, Chilean . 62 
GEN -tnwanseebaiceee peineedinneen 13 
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MARKET PRICES 
New York 





DRESSED BEEF 
City Dressed 
Choice, native, dressed.................224%@24 
ee re 22%2@24% 
Native, common to fair................ 20 @23% 
Western Dressed Beef 


Native steers, good, 600-800 lIbs........ 21 @22 
Native choice yearlings, 400-600 lbs....22 23 
21 











Good to choice heifers @22 
Good to choice cows.. @20 
Common to fair cow @l 
PD SE IG 0en's.on ay heovawswe @19 
BEEF CUTS 
Western City 
No. 1 ribs, prime..... 28 @30 28 @30 
We, BB scscccese @28 26 @28 
ee ee 2 @28 25 @27 
No. 1 loins, prime... @30 31 @34 
sf Re ene 26 @28 29 @3l 
OS 3 ae @26 26 @29 


No. 1 hinds and ribs 
a 2 hinds and ribs 





No ff. ae 
WO 8 Cesc cwccvcces 21 
No eee 


> 
No. 3 chucks . 
Rolls, reg. 4/6 Ibs. av. 
Rolls, reg. 6/8 Ibs. av 
Tenderloins, steers .. 
Tenderloins, cows .......... “a 
SEN TEE o.0tsss see ccresdosesio’ 
OED GEN 6 ciasiencg seen codes eves 











ee cnvdcckeces 
Medium 
Common 

DRESSED SHEEP AND LAMBS 
Lambs, good to choice..................2 5 
Lambs, good to medium 24 
DE, EEN wcgescscvcunccncehoacas 23 


= 
Sheep, medium ............ 
Spring lambs, good to choic 
Spring lambs, medium to good 


DRESSED HOGS 
Hogs, good and choice (110-140 Ibs.) 






REE Ne SE OE I bein en coweenes 1446404 $20.50 
Pigs. small lots (100 Ibs. down) 
MOGG Ges BOGE BOC Ue cesicccesecess 20.50@21.00 
FRESH PORK CUTS 
Western 
Pork loins, fresh, 10/12 Ibs............ 2814 @29% 
SN, SFE BR ccccwccccccesevees 27% @28% 
ge eS eee: 30 32 
Hams, regular, 10/12 Ibs.......... --27 @238 
Hams, skinned, fresh, 10/12 Ibs. 28 @29 
a eR eee 26 @27 


Pork trimmings, 90/95% lean.......... 3814@39 
Pork trimmings, regular, 50% lean 





CCG, DID wcssucsctctvescamenes 18% @19% 
City 
Pork loins, fresh, 10/12 Ibs............. @31 
Showtiets, C/E TG: BV. co cccusccscssceve 27 @23 
Butts, regular, 1344/3 Ibs................ 38 @39 
Hams, regular, fresh, 10/12 Ibs........ 283 @29 
Hams, skinned, fresh, 10/12 lbs........ 30 @31 
ie ee eee: 26 @27 


Pork trimmings, extra lean, 90/95% een. 36 @37 


Pork trimmings, regular, 50% lean. -a% @24% 


eee a Re er @21 
Boston butts, 4/6 Ibs.................- 1 @32 
COOKED HAMS 
Cooked hams, choice, skin on, fatted........ 51 
Cooked hams, choice, skinless, fatted........ 53% 
SMOKED MEATS 
Regular hams, 8/10 Ibs. av........... 32 34 
Regular hams, 10/12 Ibs. av........... 32 4 
lar hams, 12/14 Ibe. av........... 32 
Skinned hams, 10/12 o. ee 33 35 
Skinned hams, 12/14 Ibs. av........... 33 35 
Skinned hams, 16/18 Ibs. av........... 32 @3 
Skinned hams, 18/20 Ibs. av........... 32 34 
Picnics, 6/8 Ibs. av...........- iene eee 2 
Picnics, 4/6 Ibs. av...........-. | 29 
Bacon, boneless, western............... 29 31 
Bacon. .. St eee 23 30 
gg  _ IRE RE aera + 2 23 
Pe. WEN, UIs weduvovsutcceeceste 30 @32 
in BUTCHERS’ FAT 
SR a Se $4.00 per cwt. 
Ss Cee pra 250 5.00 per cwt. 
EE SE si cucnnateewuasuieiee 5.75 per cwt. 
En ie ere: 5.50 per ewt. 
GREEN omren N 
7%- 9%- 12%- 14 
tS 9% 12% 14 18 
Prime No. 1 veals....23 26 3.20 2335 3.40 
Prime No. 2 veals....21 24 290 3.05 3.10 
Buttermilk No. 1..... 18 21 270 285 290 
Buttermilk No. 2..... 7 2 255 270 27 
ed gruby ....... 2% 175 1909 19 
Meer © . .ccccceeswe = 3S ie th tS 


WHOLESALE DRESSED MEAT PRICES 





Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Administration, June 11, 1942: 


Fresh Beef: we 
STEER, Choice: 

oe a ere $21.00@22.00 

500-600 lbs. 21.00@ 22. 00 





600-700 Ibs.? 
700-800 Ibs.? 


STEER, Good: 


ans 


50 
50 


400-500 Ibe.* ...........0. & 20.00@21.50 
 «  & _Seeeseortsc 20.00@ 21.50 
ag ER a 20.00@21.50 
PE TI evievicavewvacs 20.00@ 21.50 


STEER, Commercial: 


oy 2. ee 18.00@ 20.00 
600-700 Ibs.? ............. 18.00@ 20.00 


STEER, Utility: 


Se TR ha ove cdnarscie 17.00@18.00 
COW (All weights): 

DINO cia sinctaveews 17.50@ 18.00 

ERE 0:5 6:0'ie'n Som sie eesiv'a 17.00@17.50 

RIPE . kvccnssnawmeseieast 16.00@17.00 


Fresh Veal and Calf:* 
VEAL, Choice: 
Se GO nn 0cecuddsente 21.00@23.00 
VEAL, Good: 
50- 80 Ibs. 
80-130 Ibs. 
VEAL, Commercial: 


Pe Sains cons ccaws 17.00@ 19.00 
PP a ic'Giin ccs sat-aind 18.00@ 20.00 


VEAL, Utility: 
Mn MI a bo oe vacs vicar wes 16.00@17.00 


corccccccceees 19.00@20.00 
Sve weseede 20.00@ 21.00 


Fresh Lamb and Mutton: 
SPRING LAMB (AIl weights) : 


CE Shacckesescecoveres 25.004 27.00 
RA a, ae 23. 00@ 25.00 
Commercial - «++ 21,00@23.00 
WE boar ben oneeses cudus 19.00@21.00 


LAMB, Choice: 


30-40 Ibs. 
40-45 Ibs. 





LAMB, Good: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 


LAMB, Commercial: 


23.00@ 24.00 
--. 23.00@24.00 

- 22.00@23.00 
21.00@22.00 





BE TOS: 6 cccncctseeces 17.00@20.00 
LAMB, Utility: 

Pe Pee 14.00@17.00 
MUTTON (Ewe), 70 lbs. down: 

CG etatuccéentabwdcaevtes 12.00@14.00 


ee 
Utility 


Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Inel.): 


- 10.00@12.00 
9.00@ 10.00 


>) ee Serato 27.00 429.00 
Mocs hon odd nos 27.00@ 29.00 
teen ina aiaatee 25 50 27 


fo gee ae aet 23.00@ 24.00 
SHOULDERS, Skinned, N. Y. Style: 


SU ecb cteresctsades 26.50@ 27.50 
BUTTS, Boston Style: 
fe cocccccccs 2G. 


SPARE RIBS 


re 16.00@17.50 
TRIMMINGS: 
DEE Soiionioe 090» connie ete 20.00@ 20.50 


‘Includes heifer 300-450 Ibs. and steer down to 200 Ibs. at Chicago 
3Skin on at Chicago and New York; equivalent weights skin 


Chicago. 
*Based on 50-100 Ib. box sales to retailers. 

All quotations in dollars per hundredweight. 
and calculated carcass bases. 


BOSTON NEW YORK 


$22.00@23.00 
22 0023.00 
22000023. oO 


$21.00@22.50 
21.00@22.50 


ret hir 21.00@022.00 
20.00@ 21.00 21.00@ ” 
20.00@21.00 21.00@22.00 





ew 19.00@ 21.00 
19.00@20.00 19.00@ 21.00 


18.00@ 19.14 


18.00@ 19.00 


17.50@ 18.50 
17.00@17.50 
16.50@17.00 


18.00@ 18.50 
17.00@ 18.00 


22.00@ 25.00 23.00@ 24.00 


20.00@ 22.00 
21.0004 23.00 


21.00@ 22.00 
21.00@ 23.00 


18.00@ 20.00 
19.00@ 21.00 


19.00@ 21.00 
19.00@ 21.00 


17.00@ 19.00 17.00@ 19.00 


28.00@ 30.00 
27.00@ 29.00 
23.000 27.00 
20.00@ 23.00 


27.00@30.00 
26.00@ 29.00 
23.00@ 26.00 
21.00@23.00 


25.00@ 26.00 
26.00@27.00 
26. 0@ 27.00 
25.00@ 26.00 


24.00@25.00 
24.00@ 25.00 
23.50@25.00 
22.00@ 23.50 


25.00@ 26.00 
25.00@ 26.00 
25.00@ 26.00 
24.00@25.00 


19.00@ 23.00 21.00@23.00 


18.00@ 20.00 19.00@21.00 


12.00@ 14.00 
11.00@12.00 
10.00@ 11.00 


11.00@13.00 
10.00@11.00 
9.50@ 10.00 


29.00@ 31.00 
29.00@31.00 
28.00@ 20.00 
26.00@ 28.00 


23.00@31.00 
28.000@31.00 
27.00@30.00 
A.WEB.W 


apres | 26.004 238.00 
29.0041. 50 


PHILA. 


$22,000 23.00 
22.00@23.00 





20,506 
20.50@22.00 





18.50@ 19.50 
19.00@20.00 


22.00@ 24.00 


21.00@22.00 
21.00@23.00 


20.00@ 21.00 
20.00@ 21.00 


23.00@30.00 
26.00@ 28.00 
23.00@ 26.00 
20.00@ 23.00 


24.00@ 25.00 
24.00@ 25.00 
23.00 24.00 
22.00@ 23.00 


20.00@ 22.00 
18.00@20.00 


11.00@12.00 
10.00@ 11.00 
9.00@10.00 


23.00@30.00 


2. 00@ 27.00 


29.41.00 


2Incindes koshered beef sales at 
off at Boston and Philadelphia 


Beef, veal, lamb, and mutton prices apply to straight 





FANCY MEATS 


Fresh steer t , Par D..cccccce 
Fresh steer tongues, te. mM OW Duccscvd 
Sweetbreads, beef, per Ib 

Sweetbreads, veal, a o "pair. 








BBERUESRES 


Ox-tails, POF WD... ccccccvecece anes Saoeian 
Beef hanging tenders, per Ib................. . 
eg SS Ee eee we 





Buy War Bonds and Stamps. 


LAMB SHOW ENTRIES BIG 


More than 200 entries have been made 
for the fourth annual Chicago junior 
market lamb show, to be held at the 
Chicago yards June 17. Officials of the 
lamb show report that 41 prospective 
exhibitors have thus far listed lambs for 
the event. Exhibitors are 4-H members 


of the Middle West. 
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Easier lendency Develops 


in Tallow, Grease Market 


NEW YORK, JUNE 10, 1942 

TALLOW.—A substantial turnover 
was made in the tallow trade at mid- 
week and although the market was not 
as firm as some time back, all offerings 
cleared at ceiling prices. Some bids 
were a little under the maximums, but 
no sales were reported that way. Buy- 
ers talking under ceiling rates generally 
dropped out of the market, for demand 
is less keen than a few months ago. 
Some soap makers are well stocked due 
to the government’s glycerine require- 
ments. These are the outfits showing 
less interest in the market. However, 
the soap situation may be relieved some, 
now that it is included in lend-lease 
buying. Better grade tallows were sold 
fairly freely with prime at 9.71%4c and 
a fair amount of special at 9.434¢c. 

STEARINE. — Little business has 
been done on this market for the selling 
side was a little uncertain about the 
new ceiling rates. 

OLEO OIL.—Practically no trading 
was reported in this branch of the mar- 
ket. New maximum prices were ap- 
plied, but the trade was nominal. The 
new ceiling law said in part that the 
usual or normal differentials above or 
below the f.o.b. Chicago prices~ shall 
continue to apply for other shipping 
points. 

NEATSFOOT OIL.—Market nominal. 
Quotations are, pure, 17%c; extra, 14c. 

GREASE OIL.—Supplies are a little 
more liberal, but rates continue steady. 
No. 1 is quoted in New York at 14%c; 
extra, 15%c; extra No. 1, 145%c; win- 
ter strained, 134%c; prime burning, 16c 
and prime inedible, %c less. 

GREASES.—More trading was re- 
ported in greases, with all sales at the 
ceilings. Demand is less urgent than 
previously, but offerings were well 
cleaned up from day to day. Choice 
white was quoted at 9.714%4c; A-white, 
9.57%6c; B-white, 9.43%c; yellow, 
9.15%c, and brown 8.88c. 


CHICAGO, JUNE 11, 1942 


TALLOW. — Without showing any 
change in prices this week, the tone of 
the tallow market is less healthy than 
it has been in a long time. Offerings of 
product began to swell late last week 
and at the same time buying interest 
withdrew from the market. The main 
support to the trade came from one 
large buyer, but his demands were for 
only certain grades and it was reported 
that some offerings were a little slow 
moving. News affecting the market was 
unimportant, but buying has been re- 
stricted all through the list compared 
with potential demand of a few weeks 
ago. A fairly liberal amount of prime 
tallow cleared at 9.7144¢ and numerous 
tanks of special went at 9.43%4c dur- 
ing the week. A few tanks of fancy 
tallow cleared at 9.85%c. 


STEARINE.—This branch of the 


market was unsettled early in the week ~ 


for new ceiling prices were released 
that were above the earlier maximums. 
As the ceiling went into effect the 
quotation rose to the new peak of 10.61c. 
OLEO OIL.—New ceiling prices on 
oleo oils (see page 26) were applied 
to the list in a nominal way early in 
the week. 
NEATSFOOT OIL. — Quotations 
were: Pure, 1844e, and cold test, 26c. 
GREASE OIL.—Quotations were as 
follows: No. 1, 13%c; No. 2, 13%c; ex- 
tra, 14%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%c; prime inedible, 15¢ and special 
No. 1, 13%e; acidless tallow oil, 13%c. 
GREASES.—The grease trade was in 
much the same shape as the tallow 
market in that buying was mostly for 
a few selected grades. Here, too, some 
buyers were out of the market as offer- 
ings became more liberal, but there 
was no shading of prices from the 
maximum levels. White grease was re- 
ported at 9.71%4¢c and 15-37 yellow at 
9.15 %c. 





BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, June 11.) 


The situation in by-products was very 
tight following the new ceilings on 
tankage. Wet rendered was quoted at 
a flat $5.37 price and both high and 
low cracklings at $1.21. There was little 
trading at the new levels, for some in- 
terests were rather hesitant to sell until 
further clarification of the order. Blood 
moved at $5.70 and $5.75, or well above 
the ceiling on wet rendered tankage. 
Other items were dull. 


Blood 
Unit 
Ammonia 
Unground, Boose .... cc ccccecsecccsccoce $5.70@5.75 
Digester Feed Tankage Materials 
Unground, 11 to 12% ammonia, loose. ..$ 5.3 


Unground, 6 to 10% choice quality. . 5.8 
Liquid stick, tank Cars........seseees & 10@2. 


Packinghouse Feeds 


Carlots, 
Per ton 
60% digester tankage, bulk................ $71.00 
50% meat and bone scraps, bulk............ 68.00 
eee er ere ee 95.00 


Special steam bone-meal............-.22+2-+ 50.00 


Bone Meals (Fertilizer Grades) 
Per ton 


Steam, ground, BS & GO... ..ciccedcccs $35.00@36.00 
Steam, ground, 2 & 26.........cceeeee 35.004 36.00 


Fertilizer Materials 
Per ton 
High grade tankage, ground 
LOGI QMMORIA .. nec ccccvccccecs $ 3.85@4.00n 
Bone tankage, unground, per ton..... 30.00@31.00 
PROGR THORS oo ccc ccvencecesctosecccane 4.254 4.50 


Dry Rendered Tankage 


Per unit 
Hard pressed and expeller unground 
45 to 529% protein CT SORE vc. cvesitvaceees $1.21 
57 to 62% protein (high test).............. 1.21 
Gelatine and Glue Stocks 

Per ewt. 
Calf trimmings (limed)...........0.02+..--$1.00% 
Hide trimmings (limed)...................:+ .90* 
Sinews and pizzles (green, salted).......... 1.00% 

Per ton 
Cattle jaws, skulls and knuckles. . . $40. 00@ 42.00n 
Pig skin scraps and trim, per Ib..... 7%@ 7% 


*Denotes ceiling price, f.o.b., shipping point. 


Bones and Hoofs 


Per ton 
Fg POP eee $65.00@ 75.00 
MNS 96:66 comutepenences 65. 
eee 60.00@ 65.00 
SE reer errr 60.00 
Blades, buttoe ks, shoulders & thighs.. 57.50@60.00 
PSG, I 56 6.04. 0:00-5:0'015 65406400000 Ce 
Hoofs, house run, assorted........... 37.50 
FRR ere 31.00 
Animal Hair 
Winter coil dried, per ton............ $ 60.00 
Summer coil dried, per ton.......... 40.00 
Winter processed, black, Ib.......... nominal 
Winter processed, gray, Ib........... 8 
CGC GUID hb cee wdcodaweecusccss 4 @ 4% 
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COOKER 


For all 
rendering 





THE FRENCH 
HORIZONTAL 


requirements 


Jacketed castings of alloy semi-steel; long-lived; 
efficient; well-agitated. Write for our circular. 


THE FRENCH OIL MILL MACHINERY CO. 





Piqua, Ohio 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 

Ammonium sulphate, bulk, per ton, basis ex- 

WOES -SePNEE “UO ok cccccccdvsioge adic $30.00 
Blood, dried, 16% per unit................ 5.50 
U nground fish scrap, dried 11%% ammonia, 

16% B. P. L., f.o.b. fish factory.....4.75 & 10¢ 
Fish meal, foreign, 11%% ammonia, 10% 

ie. We, Me Ge Ga a Si vcccacecenscastaan Wee 
June press Be Se ee SSE re 


Fish scrap, acidulated, 7% ammonia, 3% 
A. P. A., f.o.b. fish factories. .3.75 & 10¢ 
Soda nitrate, per net ton, bulk, ex-vessel 


Atlantic ae Ge pI scare Gaceueucaees 30.00 

ee ere 

eS 
Fertilizer tankage, ground, 10% eer a. 

a te ee eae > & 10¢ 
Feeding tankage, unground, 10-12% ammo- 


BER, Se we FP. Ens WHR occ iccsccscc 4.96 & 10¢ 


Phosphates 


Foreign bone meal, steamed, 3 and 50 bags, 


RE WG. Ws aw 80g 056-6 Cedaweecan aiken wad $37.50 
Bone meal, raw, 44% and 50%, in bags, 

ge Ot Rs ES eer bel Ax He 37.50 
Superphosphate, bulk, f.o.b. Baltimore, per 

Ns SS Is ko 0k Ss tiem mnlab Nels Wnceees 10.10 

Dry Rendered Tankage 

50/55% protein, unground...................$1.09 
CO% PECCRTR, WOUONS 050 bceicc ccciccuceescs 1.09 


APRIL MARGARINE TAX 


Taxes paid on oleomargarine during 

April, 1942, including special taxes, to- 
taled $88,927.79, compared with $100,- 
483.97 a year earlier, according to the 
U. S. Bureau of Internal Revenue. 
Quantity of product on which tax was 
paid during April, 1942, totaled 53,072 
Ibs. of colored margarine and 28,857,400 
Ibs. of uncolored; during April, 1941, 
tax was paid on 43,794 lbs. of colored 
and 33,936,352 lbs. of uncolored. 





OLEOMARGARINE 


F. 0. B. CHICAGO 
White domestic vegetable 
White animal fat ° 
Water churned pastry. 


ererer 


Ct Marrs 







Milk churned pastry ; 
Vegetable type 5 
VEGETABLE OILS 

Crude tton seed oil. in tanks, f.o.b 
alley f ts, pro mpt. 12% 
zed, bbis.. f.o.b. Chgo 16% 
dorized 16% 

We f.f.a., f.o.b. consuming 
3% 
n tanks. f.o.t lls 1% 
Corr anks, f mills 12% 


Cotton Oil Futures Break, 
Then Regain Their Losses 


ated somewhat on the New York 

market this week with a variety 
of news responsible for the mixed 
trends. A fairly sharp break was sus- 
tained on most deliveries as the week 
opened, reports from the Southwest in- 
dicating favorable growing conditions. 
The same report was given for other 
oil-bearing crops. The loss failed to 
hold, however, and although traders 
were cautious, quotations at midweek 
were about in line with the close of the 
previous week. 


CCiried somewt oil futures fluctu- 


Weakening factors in the market in- 
cluded prospects of sharply increased 
production of peanuts and soybeans. 
However, there were numerous reports 
that favored the bulls in the market. 
Government buying of lard late last 
week was close to 15 million lbs., and 
at the same time lard stocks in Chicago 
were off close to 17 million lbs. at the 
close of May, compared with a month 
earlier. A report that had a very bear- 
ish tinge was the estimate of 300,000 
fewer acres planted to cotton than the 
government figures indicated last July. 
The first government report on plant- 
ing will be issued early in July. 


Only a fair amount of business was 
reported in crude oil during the first 
half of the week; in fact, buying was 
not quite as broad as a week earlier. 
Quotations continued to hold at ceilings 
with 1642c quoted for carlots and 17c 
in less than carlots. Hydrogenated was 
18 to 18%c. 

SOYBEAN OIL.—Crude soybean oil 
broke under the ceiling top this week 
for the first time in many weeks. 
Volume of trading was slightly in- 
creased as the tone of the market weak- 
ened. One report was that more than 
25 tanks sold at 11%c, Decatur basis, 
or %c under the ceilings. Conforma- 
tion was lacking, but it was thought 
that a fair amount of clarified oil had 
cashed at 11.85¢ compared with pre- 


vious sales of 12.05c. The weakness in 
the soybean oil market has been long 
coming, for there has been a softer 
undertone in the market recently. 

-EANUT OIL. — Following many 
weeks of no trading because of short 
supplies, a fair amount of crude and 
refined peanut oil was made available 
to the trade. It far from satisfied de- 
mand and the tone of the trade was as 
firm as ever. However, the little prod- 
uct that was offered eased the tight 
feeling to some extent. Crude continued 
to be quoted at 13c in the Southeast. 

PALM OIL.—Trade continues un- 
changed, with ceiling prices ruling. 
Nigre, drums, quoted at 9.02c; tanks, 
ex-ship, 8.25¢ and plantation tanks, ex- 
ship, 8.32c. 

COTTONSEED OTL. — Southeast 
crude was quoted Thursday at 12%c 
bid; Valley, 12%c bid, and Texas, 12'%c 
bid at common points. 

Futures market transactions for the 
week at New York were: 

MONDAY, JUNE 8, 1942 
Range 


Sales High Low Clome Pro 

June 14.75 13.95 
duly F 13.70 13.05 
September 6 14.40 13.75 14.0 14.7% 
October 14.45 14.65 
December iD 13.40 14.25 14.25 14.05 

Sales, 16 lote 

TUESDAY, JUNE 9, 1942 

June 14.7% 14.75 
duly 1 12.9% 13.9% 14.95 14.70 
September... 14.6% 14.4 
October I 14.58 14.58 14. 14.4% 
December 6 14.44 14.40 14.44 14.2% 

Sales, § lots 

WEDNESDAY, JUNE 10, 1942 

June 13.90 13.75 
July 14.95 14.9% 
September 5 14.75 13.75 14.7% 14.4% 
October 13.6% 14.4) 
December 1 14.52 14.52 13.52 14.44 

Sales, 6 lotea 

THURSDAY JUNE 11, 1942 

June 13.90 13.90 
July 14.9% 14.9% 
September 14.77 13.7% 
October 14.67 13.6% 
December 14.51 14.52 


No aalee 


(See later markets on page 39.) 





EXTRA DIVIDENDS For 








ADELMANN 
HAM BOILERS) NEVERFAIL USERS 


Large packers, small packers ... ham packers from 
every state in the Union report sharply rising sales 
and profits soon after starting to use the NEVERF AIL 
3-Day Hom Cure. it’s the “Pre-seasoned” flavor! 
That, and improved texture, mildness and color 
thet win and hold new customers. Write today for 
a free demonstration in your own plant. 


H. J. WAYER & SONS CO. 





HAM BOILER CORPORATION 


Office and Factory, Port Chester, M. Y. * Chicago Office, 332 S. Michigan Ave. 
Sen Reenmeamntivan @, Wi. Defiese & Co. & Sesto 2. Woereet & 12 Sew tom 
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HIDES AND SKINS 





All big packers move week’s hide pro- 

duction by late mid-week at ceiling 

prices—South American market active 

at steady prices—Allocation news still 
awaited by trade. 


Chicago 


PACKER HIDES.—tTrading opened 
up around mid-week in the packer hide 
market, when three packers moved the 
equivalent of about a week’s produc- 
tion of hides, and the fourth packer 
followed soon thereafter. All descrip- 
tions moved at the ceiling prices quoted 
in the price list on page 39. 

The movement had been very light 
during the previous week, only two 
packers having reported sales late in 
the week, due to the fact that a couple 
packers cleared out the balance of their 
May production the week prior thereto, 
selling right into kill. * 

Some definite announcement regard- 
ing allocation of hides by the WPB is 
still awaited by the trade. There is a 
belief in some quarters that the WPB 
may now defer the matter of allocation 
beyond July 1st. The expectation is that 
when the order is issued all hides will 
be frozen for a short period, following 
which trade will be resumed through 
the usual channels, governed by the 
issuance of trading permits, which will 
favor tanners working on leather for 
military requirements. 

Federal inspected slaughter of cattle 
during May totaling 885,153 head was 
considerably under the high figure of 
956,290 reported for April, and also 
under the total of 907,542 slaughtered 
during May 1941. Calf slaughter dur- 
ing May was 470,809 head, or about 
31,000 under the April total of 501,833; 
the kill during May 1941 of 501,467 
head was only about 5,000 less than 
during April 1941. However, the 
pressure for WPB allocation of stock is 
understood to be centered more on 
cattle hides than on calfskins. 

OUTSIDE SMALL PACKER HIDES. 
—There is a keen demand for outside 
small packer productions at the ceiling 
levels of 15%c, selected, trimmed, for 
natives and 14%c for brands, f.o.b. 
shipping points, with hides moving on a 
flat basis quotable %c less. Some pro- 
ductions are reported running a little 
larger now but a good many of the bet- 
ter known take-off are said to be sold 
up well through June. 2 

PACIFIC COAST.—Beyond the fact 
that the market continues strong at 
maximum price of 13%%c, flat, trimmed, 
for steers and cows, f.o.b. shipping 
points, very little news has come out of 
the Coast market for several months. 
Some of the outside packers have been 
selling as packs were closed and mar- 
ket is generally thought to be well sold 
up at least to June Ist. 

FOREIGN WET SALTED HIDES.— 
The South American market continues 


Page 38 


active, although shipping conditions 
have becbme somewhat complicated by 
delays, ete., and hides are longer in 
arriving here than the buyers had an- 
ticipated. Sales up to late mid-week 
totaled 35,000 Argentine steers and 
cows of various descriptions, and also 
about 12,000 Uruguay steers, all mov- 
ing at unchanged prices and credited 
with coming to buyers in the States. 
COUNTRY HIDES.—Collections of 


country hides are light now and trade 


is limited, but whatever is offered ap- 
pears to be quickly taken at the quoted 
prices. Most descriptions are quotable 
only in a nominal way, due to the fact 
that trading has been almost entirely 
on an all-weight basis in recent months. 
Untrimmed all-weights are readily sal- 
able at 14c, flat, and trimmed at 15c, 
flat, f.o.b. shipping points. Heavy steers 
and cows are quoted 13%@l4c, flat, 
trimmed. Trimmed buff weights are 
nominal at 15c, flat; trimmed extremes 
at 15c, flat, or 15%4c, selected, with 
none available. Bulls are salable at 
9%@9%e, flat, untrimmed, and 10@ 
10%c trimmed. Glues range 12@12%c, 
flat, trimmed. All-weight branded hides 
are reported to have sold at 14c, flat, 
trimmed. 

CALFSKINS.—There was no action 
in packer calfskins, the market being 
closely sold up to end of May at 27c 
for heavies and 23%c for lights, and 
market strong. One packer, who sells 
as packs are closed, is expected to move 
early June skins shortly, possibly in- 
cluding a few late Mays at slow making 
points. 


There is no accumulation of Chgo. 
city calfskins; everything that is avail- 
able is quickly taken at ceiling price 
of 20%c for 8/10 lb., and 23c for 10/15 
lb., and outside cities bring similar 
prices. Straight country calf are 
wanted at 16c for 10 lb. and down and 
18¢ for 10/15 lIb., f.o.b. shipping points. 
Market is firm at $1.43, selected, for 
city light calf and deacons. 

KIPSKINS. — Packer kipskins are 
quotable at 20c for 15-30 lb. natives and 
17%ec for brands; May production 
cleared earlier at these figures and 
nothing offered at present. 

The limited collections of city kip- 
skins are being taken when offered at 
18¢e for 15-30 lb. natives and 17c for 
brands; outside cities can be sold same 
basis, and countries at 16c, flat, f.o.b. 
shipping points. 

Packer regular slunks are moving 
steadily at $1.10, flat, and hairless at 
55c, flat. 


HORSEHIDES.—tThere is a steady 
movement of horsehides, mainly to tan- 
ners furnishing leather on military con- 
tracts; individual ceilings govern the 
prices obtained and, while there is some 
variance, the bulk of the trade is within 
the ranges quoted. City renderers, with 
manes and tails on, are usually quoted 


* $7.50@7.60, selected, f.o.b. nearby sec- 





tions; trimmed renderers usually range 
$7.10@7.25, del’d Chgo., and mixed city 
and country lots $6.50@6.60, Chgo. 

SHEEPSKINS.—Dry pelts are quot- 
able around 26@26%c per lb., del’d 
Chgo., according to individual ceiling. 
The peak of the production season is 
about past on shearlings but some think 
the production will continue fairly size- 
able for a while; there is a steady 
movement at ceiling prices, No. 1’s at 
$2.15, No. 2’s $1.90, No. 3’s at $1.00, 
and a few No. 4’s at 40c. Pickled skins 
are moving at ceiling prices, depending 
upon seller, with market quotable 
around $7.50 per doz. for better grade 
packer production. Native spring lamb 
pelts are usually quoted around $2.25 
per cwt. live-weight basis, last trading 
price; some decision is still awaited 
from the OPA to clear up the ceiling 
status, since these did not of course 
move during March. 


LATER.—OPA is issuing Amend- 
ment No. 5 to General Maximum Price 
Regulation, effective 12.01 a.m. June 
12th, exempting wool skins, or the pelts 
of sheep and lambs with wool left on, 
from the provisions of the General 
Regulation, since wool and slats are 
both covered by special ceilings. 


New York 


PACKER HIDES.—Very little news 
has come out of the New York market 
in recent weeks but the eastern packers 
are understood to be sold up through 
May and the belief is that at least some 
packers are probably moving June hides 
as packs are closed. There is a strong 
demand at full ceiling levels. 

CALFSKINS.—The demand for calf- 
skins continues in excess of offerings in 
the New York market and both col- 
lectors and packers are moving skins 
quietly as soon as they are available. 
Collector 3-4’s are selling at $1.15, 4-5’s 
$1.30, 5-7’s $1.65, 7-9’s $2.60, 9-12’s 
$3.55, 12/17 kips $3.95, and 17 lb. up 
$4.35. Packer 3-4’s are readily salable 
at $1.25, 4-5’s $1.40, 5-7’s $1.80, 7-9’s 
$2.80, 9-12’s $3.80, 12/17 kips $4.20, and 
17 lb. up $4.60. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended June 6, 1942, were 5,073,- 
000 Ibs.; previous week 3,818,000 lbs.; 
same week last year 5,835,000 lbs.; Jan. 
1 to date, 133,480,000 lbs.; correspond- 
ing period of last year receipts were 
123,155,000. 


ODT WILL POOL REEFERS 


The Office of Defense Transportation 
is drafting plans to require pooling of 
all railroad refrigerator cars for maxi- 
mum utilization. At present there are 
145,000 refrigerator cars owned largely 
by packers and fruit transportation 
organizations. Individual railroad own- 
ership of this equipment is small. Ad- 
ministration of the refrigerator car pool 
will be in private hands. 
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NEW BEEF CEILING 
NEAR; NOT OUT YET 








WEEK'S CLOSING MARKETS 








Although the Office of Price Ad- 
ministration was expected to issue a 
regulation or amendment prescribing 
new methods of determining ceiling 
prices for beef and veal, no action had 
been taken up to the time THE Na- 
TIONAL PROVISIONER went to press. It 
is reported that OPA’s order may re- 
duce the ceiling level of each class and 
grade of beef and veal from the highest 
price charged in March, as is now pro- 
vided by the General Maximum Price 
Regulation, to a price near the low 
level of the upper one-third of the 
volume of sales of each class and grade 
of beef and veal sold in the last two 
weeks of March. Such a change would 
mean a reduction in each seller’s ceiling 
prices, probably on all classes and 
grades of beef and veal. 


FSCC PURCHASES 


Purchases by the FSCC on June 5, 
1942, as announced early this week, 
consisted of 14,851,632 lbs. lard; 23,074,- 
836 lbs. canned pork; 15,138,000 Ibs. 
cured pork; 3,795,000 lbs. Wiltshire 
sides; 3,234,900 lbs. frozen pork loins; 
60,000 Ibs. frozen pork trimmings; 
122,675 bundles, 100 yds. each, hog cas- 
ings; 492,500 lbs. edible tallow; 120,000 
Ibs. canned Army ration. A purchase of 
30,000 lbs. of beef suet was announced. 

Purchases by the FSCC on June 11 
consisted of 14,266,064 Ibs. lard; 28,545,- 
844 lbs. canned pork; 12,247,850 Ibs. 
cured pork; 3,940,000 lbs. Wiltshire 
sides; 3,249,000 lbs. frozen pork loins; 
286,000 lbs. frozen pork trimmings; 
102,293 bundles, 100-yds. each, hog cas- 
ings; 855,000 lbs. edible tallow and 
450,000 lbs. of canned army ration. 





CHICAGO PROV. SHIPMENTS 


Provision shipments for Chicago for 
the week ended June 6, 1942, were as 
follows: 

Week Previous Same 

June 6 week week *41 
Cured meats, Ibs.31,399,000 26,053,000 24,009,000 
Fresh meats, Ibs.70,801,000 41,611,000 56,690,000 


FRIDAY'S CLOSING 


Provisions 


The provision market was featureless 
today because of the lack of offerings. 
A few green items were offered rather 
sparingly, but the more principal cuts 
were absent. The undertone is firm and 
call is for unlimited quantities. FSCC 
buying on Thursday drained many 
coolers of product for tonnage bought 
was heavy. Hogs on the local market 
were steady. 


Cottonseed Oil 


Valley and Southeast crude, 12%c 
bid; Texas, 12%4c was bid at common 
points. 


Quotations on New York bleachable 
cottonseed oil, Thursday close, were: 
July 13.95@14.25; Sept. 13.62@13.85; 
Oct. 13.47@13.75; Dec. 13.33@13.38; 
Jan. 13.30@13.42; 6 sales. 


PRODUCE IN COLD STORAGE 


Cold storage holdings of butter, 
cheese and eggs on hand, May 1, 1942: 


May 1, 
May 1, May 1, 5-yr. av. 
1942 1941 1937-41 
M lbs. M Ibs. M Ibs. 
Butter, creamery ...... 37,183 17,795 24,952 
Butter packing stock.. 31 20 58 
Cheese, American ..... 180,151 94,602 71,841 
Cheese, Swiss ........- 5,029 3,385 3,130 
Cheese, brick & munster 1,383 433 602 
Cheese, limburger ..... 558 365 564 
Cheese, all other 
warieties .....ccccces 17,186 9,550 8,259 
Eggs, shell, cases...... 4,650 3,031 3,468 
Bggs, frozen ........+- 159,176 99,531 94,382 
Eggs, frozen, case 
equivalent .......... 4,245 2,654 2,517 
Total case equivalent 
both shell & frozen... 8,895 5,685 5,985 


Supplementing May 1, cold storage release D. P. 
M. A. held May ist 4,796,000 Ibs., creamery but- 
ter: FSCC and SMA held 4,610,000 Ibs. creamery 
butter: 56,000 cases shell eggs; 6,637,000 Ibs. 
frozen eggs: 67,149,000 lbs. of cheese. U. S. Com- 
mercial stocks creamery butter May ist, 1942— 
27,277,000 Ibs., May 1, 1941—16,408,000 Ibs., 5 
Year average 11,645,000 Ibs. U. S. Commercial 
stocks shell eggs for May 1, 1942—4,594,000 cases: 
May 1, 1941—2,816,000 cases. U. S. Commercial 
stocks frozen eggs for May 1, 1942—152,539,000 
Ibs.: U. S. Commercial Stocks American cheese 





CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended June 12, 1942: 


PACKER HIDES 


Week ended Prev. Cor. week, 
June 12 week 1941 
Hvy. nat. strs. @15% @15% 15%@16 
Hvy. Tex. strs. @14% @14% @15 
Hvy. butt brnd’d 
OO. ios iewes @14% @14\% @i5 
livy. Col. strs. @l4 @l4 @14% 
Ex-light Tex. 
ee @15 @15 @16% 
Brnd'd cows.. @14% @14% @i6 
Hvy. nat. cows @15% @15% @i6 
Lt. nat. cows. @15% @15% 164%@17 
Nat. bulls..... @i12 @12 @12% 
Brnd'd bulls... @ll @ll @11%4 
Calfskins ....2344@27 2314 @27 2614 @30 
Kips, nat..... @20 @20 @22% 
Kips, brnd’d.. @17% @17% @17% 
Slunks, reg... @1.10 @1.10 @1.00 
Slunks, hrls... @55 @55 @65 
CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.. @15% @15% 15 @16 
Branded ..... @14%4 @14% 14%@15% 
Nat. bulls.... @12 @i2 10 @10% 
Brnd’d bulls. . @li @il 9%@10 
Calfskins ....20%,@23 20144 @23 24 @26 
SE ¢:caudese @18 @i18 20%, @21 
Slunks, reg... @1.10 @1.10 8 @goo 
Slunks, hrls... @55 @55 @55 


All packer and small packer hides and skins 
quoted on trimmed, selected basis, except all 
slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers...18%@14 1344@13% @il 

Hvy. cows....183%@14 13%@13% @11% 
Rw kte.a'wa ae @l5 @i5 144%@14% 
Extremes . @i5b @l5 154% @15% 
laa 9%,@10% 9%,@10% 84@ 8% 
Calfskins ....16 @18 16 @18 @17% 
Kipskins ..... @16 @16 @16%4 


6 
Horsehides ...6.50@7.60 6.50@7.50 6.25@6.90 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 
Pkr. shearlgs. @2.15 @2.15 @1.75 
Dry pelts.....26 @26% 26 @26% 24 @25 


EASTERN FERTILIZER MARKETS 


New York, June 11, 1942 

New ceiling prices are now working 
on cracklings and tankage. The price 
for tankage is $4.96 per unit of am- 
monia and cracklings at $1.09 per unit 
of protein, f.o.b. New York. Very little 
trading developed at the figures for 
producers are well sold up for some 
time. Blood, so far, has not been af- 
fected by the new schedule and is sell- 
ing at $5.40 and $5.50 per unit f.o.b. 
eastern points. With the new govern- 
ment regulations going into effect July 
1st on all imports, practically no fer- 








Lard, Ibs. ....... 9,142,000 7,256,000 3,845,000 May 1, 1942 113,002,000 Ibs. tilizer will be imported. 
F IR Now, when price, delivery and quality are 
PRICES so vitally important, you must exercise 

double care in ordering supplies. Now, as W h | | B lk. f 
GOOD always, the wise packer chooses stock- O esa e ro e rs O 
DELIVERIES inettes from CAHN because he knows 


CASINGS 


from experience that for com- 


EXCELLENT plete satisfaction and long- 


range economy CAHN Stockin- 


STOCKINETTES 






ettes cre unsurpassed. 


0 bo hpaber 


] = W. ADAMS ST., CHICAGO, ILLINOIS 


Selling Agent: THE ADLER COMPANY, CINCINNATI 
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May Slaughter S ton’ 
Gy SIGUGNTEr 94GS, fais LIVESTOCK SLAUGHTER HOG WEIGHTS AND COSTS an 
e 4? 5 : 
But Above ’4l Figure —— “Tt i 
Average weights of sows and bar- policy 
OTAL slaughter of livestock in rows and gilts during May showed little woulc 
federal inspected plants during May change compared with the same month of bu 
was slightly smaller than a month last year, comparisons for the six lead- the ¢ 
earlier, but still above the same time ing markets of Chicago, Kansas City, near 
of 1941. The greatest decline in volume Omaha, National Stock Yards, St. Jos- indus 
came in cattle, and part of the reduc- eph and St. Paul revealed. However, the r 
tion was due to uncertainty on the part costs of ; these animals was sharply it cal 
of producers following announcement 542 442 54 higher this year than a year earlier, as are g 
of the General Maximum Price Regu- has been the case for each month of Th 
lation, which covered all cuts of beef. this year compared with the same pe- tion « 
Around 71,000 fewer cattle were killed e. | riod of 1941. with 
during May than a month earlier. E HOGS | Average cost of barrows and gilts for decid 
Processing of hogs continued at a i i May, 1941, ranged from a low of $13.85 of of 
good pace. A total of 4,319,776 head at Omaha to a high of $14.09 at Chi- scare 
was killed in May, which is an increase May slaughter of both cattle and sheep cago. The extreme range, at the same lead 
over the 4,196,365 head slaughtered a was under a month earlier, but hog proc- two markets, was from $8.79 to $9.00 a An 
month earlier and also greater than the essing was second heaviest on record for year earlier. Sows showed about the that 
4,023,021 head of a year earlier. In fact, the month, records indicate. same sharp increase in cost compared livest 
kill was second largest for the month. with the same month in 1941. The range full | 
In the first five months of this year, ; this year was from $13.57 to $13.90, loads 
22,373,149 hogs have been slaughtered because of heavy slaughter in the early with Omaha reporting the low and Chi- empt 
compared with 19,976,920 in the same ™onths of the year. In the five months, cago the high. Last May the range was is asl 
period of 1941. The rate of slaughter is 7,731,086 head have been processed, a from $8.10 to $8.52, with St. Joseph the disru 
holding close to the highest levels on ain of about 320,000 head over the low point and St. Paul the highest 
record. same period a year earlier, and the market. 
Slaughter of cattle at 885,153 head heaviest five-month total on record. U. S. Agricultural Marketing Admin- 
compared with 956,153 a month earlier MAY SLAUGHTER istration reports average weights and col 
and 907,542 head in May a year ago. It Cattle Hogs Sheep prices during May as follows: 
was the smallest slaughter of the it °""":1"""": Sorsa2  fossioel —1351'213 BARROWS ~“ 
year. However, because of large volume j949 | '''"|. |’ 795's07. 3.890182 11420186 AND GILTS SOWS ; 
slaughtered earlier in the year, the ee Wenn sesaxes —— ae = = = De: 
five-month total at 4,718,623 head is jg37 \177.77).2) taaeot 2.008.590 1.370.539 Ibs. Ibs. Ibs. Iba, te 
well above the 4 million head killed 1936 (2.10.0...) 785.5387 2,579,450 1,212,814 Chicago ...........252 250 443 443 plant 
in the same period a year earlier and 1935 ee aka e i tae 735,450 2,172,108 1,584,125 a «fined eae eeell po = bo price: 
heaviest on record for a five-month joa, 0000077” tae aes tae ease ne as eas see late 
‘i : ie camer ere a —" ic... ae 231 411 406 last 
period. Calf slaughter, at 71,600 head, FIVE-MONTH TOTALS Re Tee «620... 239 352 371 
was under a month ago and 30,000 January ........1,057,159 5,886,613 ‘1,610,991 . 
under the same month of 1941. February ....... 891,013 3,892,077 1,406,657 pm grated saan 
Slaughter of sheep and lambs showed Apri’ 771.") gsu200 4196363 1.500.762 May May = May May 
a more than seasonal drop during May. May ........... 885,153 4,319,776 = L474.988 1942 1941 1942104 
Kill at 1,471,988 head was 95,000 under = gytais |... £713,623 22,973,149 7,731,086 | Kansas City J. “iam 890 1ast ° 83 
a month ago and 76,000 under the same _ 1941 ........... 4,074,770 19,976,920 7,411,656 ps te settee sees 13.85 8.79 13.60 8.46 Sows 
month last year. But here, too, the {i0 anaes benyemap ed Good ye q, Stock Yards .... 13.99 8.92 18.50 8.23 pa 
year-to-date total is holding up well i9gs 22)222.2..13,s76,157 14,001,079 7.378147 SE Pau 20201. 1888 Sek Se Be ”" 
Re 
kets 
aches with an bye FRANK R. JACKLE ri 
Le sofils come lok, Broker ea 
Offerings Wanted of: — 
Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. New York City 
FORT WAYNE, IND. DETROIT, MICH. — 
DAYTON, OHIO LOUISVILLE, KY. 
LAFAYETTE, IND. SIOUX CITY, IOWA ] i 
CINCINNATI, OHIO ‘NASHVILLE, TENN. = * 
INDIANAPOLIS, IND. MONTGOMERY, ALA. Order Buyer of Live Stock fl 
OMAHA, NEB. : 
i over 
| L. H. MeMURRAY * pare 
4 i for 1 
| KENNETT-MURRAY Saibtatiiagitie tublanin $19, 
COE S TOE BU VEIN GUS ERVIAIACE 
over 
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PRODUCERS ASK RELIEF 
FROM BEEF CEILINGS 











Relief to producers from present beef 


price ceilings is asked in a resolution 
adopted by the National Livestock Ex- 
change at its annual meeting in Chi- 
cago. Under the present setup, the na- 
tion’s beef producers are faced with 
tremendous losses, says the resolution. 
“It is obvious, therefore, that such a 
policy on the part of the government 
would drive thousands of stockmen out 
of business, cause a great falling off in 
the available supplies of beef in the 
near future, and set back our cattle 
industry for many years to come. Once 
the nation’s cattle supply is depleted 
it cannot be restored within a year as 
are grain crops.” 


The exchange contends that “this ac- 


tion on the part of price fixing agencies 


with respect to beef cattle prices is 


decidedly inconsistent with utterances 
of other officials forecasting such a 


scarcity of oils and fats as likely to 
lead to rationing.” 

Another exchange resolution asks 
that the ODT waive its demands that 
livestock truckers come to market with 
full loads and return with 75 per cent 
loads of some commodity. Complete ex- 
emption of the 75 per cent return load 
is asked by the market group to avoid 
disruption of livestock movement. 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Administration.) 


Des Moines, Ia.; June 11.—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, hog 
prices regained early losses and some 
late sales were fully 10c above late 
last week. 


Hogs, good to choice: 








TR TM cccccse 5 > .....-313.00@13.99 
NN <: 2 c's scale oleh Slate Oot eb ied 13.65@ 14.00 
200-270 Ib. ... vs apo owt .. 13.70€ 14.00 
270-330 Ib. .. : alee 13. 70@ 14.00 
330-360 Ib. . 13.55@ 13.90 
Sows 
300-330 Ib. .... . .$13.45@4 13.80 
330-360 Ib. ..... eee ~+e.+-e% 13.45@13.80 
400-500 Ib. ..... “ beehavesevoeb es 13. 15@ 13.65 


Receipts of hogs at Corn Belt mar- 
kets for the week ended June 11. 





Last 

week 
Friday, June 5...... 24,700 
Saturday, June 6. Hol. 
Monday, June 8.... 43,900 
Tuesday, June 9..... bere 51,100 
Wednesday, June 10..... 42.500 
Thursday, June 11.... 27,800 


JEWEL SALES INCREASE 


Sales of Jewel Tea Co., Inc., for 
the four weeks ended May 23 were 
$4,173,404, an increase of 41.5 per cent 
over sales of $2,947,706 for the com- 
parable 1941 period. Cumulative sales 
for the first 20 weeks of 1942 totaled 
$19,948,118, a 44.3 per cent increase 
over the like period of 1941. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, June 11, 1942, as reported 
by U.S. Department of Agriculture, Agricultural Marketing Administration: 





Hogs (soft & oily not quoted) : CHICAGO NAT.STK. YDS. OMAHA KANS. CITY ST. PAUL 
BARROWS AND GILTs: 
Good and choice: 

oo) Uae $12.65@ 18.25 S1Z.00@1IB.00 —— ..necisece — svassecese $13.60@ 13.85 
SP Eo wécasbees ee 13.00@13.90 13.00@138. 75 eA $13.25@13.70 13.75@13.90 
160- 180 | Ne ae .... 138.65@14.20 13.75@14.15 $13.40@13.90 13.50@13.95 13.85@14.00 

: ree 14.00@14.25 14.05@14.15  13.70@14.00 13.80@14.05 = 14.00 only 

Rica! sinrigters.a%e wm 14.10@14.30 14.05@14.15 13.75@14.00 14.00@14.10 14.00 only 

Seis wreaths thats 14.10@14.30 14.05@14.15 18.75@14.00 14.00@14.10 14.00 only 

340-270 Ee ee 14.05@14.25 14.00@14.15 13.75@14.00 13.95@14.05 14.00 only 
po fers a 14.00@14.15  18.90@14.10  §13.75@13.95 13.95@14.05  13.90@14.00 
300-330 Ibs. ............ 13.95@14.10 13.80@13.95 13.75@13.95 13.95@14.05 13.90@14.00 
SPD WO ecccpceceens 13.90@14.05 13.75@13.85 13.70@13.85 13.90@14.05  13.80@13.90 


Medium: 
OP BO 6s wt ic ct vcen 13.15@13.85 
SOWS: 


Good and choice: 


13.10@ 13.90 






13.15@ 13.85 13.50@14.00 13.60@13.90 





are ee 13.80@13.90  13.70@13.7? 13.65@13.80 13.60@13.75 13.75 only 

YS a orccer nk sadn 13.80@13.90 13.70@13.75 13.65@138.75 13.60@13.75 13.75 only 

a ee 13.80@13.90 13.60@13.75 13.60@13.75 13.60@13.75 13.75 only 
Good: 

no tn dh Ee 13.70@13.85 13.50@13.70 13.60@13.70 13.55@13.70 13.75 only 

ne. a See Ae 13.60@13.75 13.35@13.60 13.60@13.70 13.55@13.65 13.70@ 13 vis) 

ee eer 13.50@13.65 13. 1 5@13.50 13.60@13.70 13.50@13.60 13.70 only 
Medium: 


250-500 Ibs. 13.15@ 13.70 


Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
ok... oe ’ 
ao ee 13.75@ 15. 
1100-1300 Ibs. 13.75@15 
1300-1500 Ibs. 
STEERS, Good: 


in git. <_—_aeeere ee 12.50@ 13.50 12. 
900-1100 Ibs. .......... 12.50@13.75 
1 > 
1 


13. 





Ee) 13.75@16.00 13. 


= Se eee 2.50@13.75 
1300-1500 Ibs, 2.50@ 13.75 
STEERS, Medium: 
Coe eee 11.25@12.50 = 11, 
1100-1300 Ibs. ..... --- 11.256@12.50 11. 


STEERS, Common: 





ee ee 9.75@11.25 
STEERS, Heifers & Mixed: 
Choice, 500-750 Ibs...... 13.00@ 14.50 
Good, 500-750 Ibs....... 12.254 13.00 
HEIFERS: 
Choi 750-900 Ibs...... 13.00@ 14.25 
Good, 750-900 Ibs....... 12.25@13.00 
Medium, 500-900 Ibs.... 10.50@12.25 10. 
Common, 500-900 Ibs.... 9.00@10.50 9. 
COWS, all weights: 
OD -cacrdy a rbhunie-v.aees 10.00@11.00 
ND ans nacieedueak-s 9.00@10.25 
Cutter and common..... 7.7T5@ 9.25 2 
ERE Pens 6.25@ 7.75 6.00@ 7.7: 


BULLS (Ylgs. Excl.), all weights: 


12.85@ 13.66 


50@ 14.50 
13.5 
13.5 
50@ 14.75 





50@ 12.50 1 
50@12.50 1 


10.50@ 11.50 10.25@ 11.25 


13.25@ 13.7: 
12.50@ 13.2! 


13.25@ 13.75 12.50@13.25 12.75@13.75 
12.50@ 13. 
75@ 12. 
75@ 10.7: 







5 
9. a) 
-T5@ 9.25 
5 


13.40@13.65 13.40@13.65 13.60@13.75 


13.00@ 14.75 


13.00@ 14.50 
13.00@14.75 
13,.25@14.75 
13.25@ 14.75 


13.50@15.25 
13.75 @15.50 
13.75@ 15.75 
13.75@ 16.00 


O0@ 14.75 
O@ 14.75 








50@13.50 12.00@13.00 12.00@13.00 2.50@ 13.50 
5o 1 12.00@ 13.25 -50@ 13.75 

We 12 1 12.25@ 13.25 50@ 13.75 
12.50@13.50 1 12.25@ 13.25 -50@ 13.75 





1.254 12.25 
1.25@12.25 9 11.25@12.25 = 11.25@12.50 


10.75@12.25 11.25@12.50 


2 


-T5@ 11.25 9.75@11.25 


-T5@ 13.75 
-50@ 12.75 


13.00@ 14.50 


12.50@ 13.50 
1 12.25@ 13.00 


1.50@12.50 


— 
are) 


13.00@ 14.25 
12,25@13.00 
10,50@12.25 
9.00@ 10.50 


5 11.50@12.50  11.50@12.75 
’ 10.25@ 11.50 10.00@ 11.50 
5 9.00@ 10.25 -75@ 10.00 





@ 10.7: > 00@ 10.50 9.75@ 10.75 
-25@ 10.00 9.00@ 9.75 
i Tha 9.25 7.00@ 9.00 


6.25@ 7.75 5.75@ 7.00 


10.00@ 11.00 
9.00@ 10.25 
7.75@ 9.25 
6.25@ 7.75 


@ 10.2: 


a eee 11.00@12.00 10.75@ 11.25 10.75@ 11.25 10.75@ 11.00 11.00@ 12,00 
Sausage, good.......... 11.25@11.90 10.75@ 11.25 10.75@ 11.15 10.754 11.00 11.25@ 11.90 
Sausage, medium........ 10.00 11.25 9.75@10.75 10.00@10.75 10.00@10.75 10.00@11.25 
Sausage, Cutter & com.. 9.00@10.00 8.75@ 9.75 8.75@ 10.00 8.25@ 10.00 9.00@ 10.00 


VEALERS, all weights: 


Good and choice........ 14.00@15.0% = 12. 
Common and medium.... 10.00@14.6) = 10. 
Gr <aireexkenetee etree es 8.00@ 10.00 6. 
CALVES, 400 Ib. down: 
Good and choice........ 11.00@12.50 10. 
Common and medium.... 8.50@11.00 8. 
REE: 8b eé ciehween Gants 7.50@ 8.50 6. 
Slaughter Lambs and Sheep:' 
SPRING LAMBS: 
Good and choice*....... 15.00@ 15.65 


Medium and good*...... 13.00@ 14.75 

GE © 56s cbictt-ccetbaws ebevesnese 
LAMBS (Shorn) :2 

Good and choice*....... 12.00@ 12.7: 12 

Medium and good*...... 11.50@ 12.7: 10 





EWES (Shorn):2 


Good and choice........ 
Common and medium... 


5.75@ 6.85 5. 
4.00@ 5.50 3. 


‘Quotations based on animals of current seasonal market 


75@14. 
50@ 12.75 
75@10.50 


50@12.75 
50@ 10.50 8.50@ 11.00 





-00@ 13.25 


0 11.75 


13.00@ 15.50 
9.004 13.00 
7.50@ 9.00 


12.00@15.00 14.00@15.00 
9.00@ 12.00 10.00@ 14.00 
7.00@ 9.00 8.00@ 10.00 


11.00@13.00 = 11.00@13.00 
9.00@ 11.00 


7.00@ 9.00 


11.00@12.50 
8.50@11.00 


50@ 8.50 7.00@ 8.50 7.50@ 8.50 


14.50@15.00 14.50@15.00 
12.00@ 14.25 13.25@ 14.25 
11.50@ 13.00 


15.00@ 15.65 
13.00@ 14.75 
13.00@ 13.75 


—_ Ow 





12.50@13.25 11.75@12.7 
11.25@12.25 1025@11.5 50 


23@ 6.00 5.00@ 6.00 


4.75@ 5.75 5.75@ 6.85 
O@ 5.00 75 


3.25@ 4.75 3.50@ 4. 4.00@ 5.50 


weights and wool growth. *Quotations on 


slaughter lambs of good and choice and of medium and good grades, as combined, represent lots averaging 


within the top half of the good and the top half 


of the medium grades, respectively. 2Quotations on 


shorn stock based on animals with No. 1 and No. 2 pelts. 








PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended June 5: 


Cattle Calves Hogs Sheep 


Los Angeles ........ 6,000 1,519 1,783 2,140 
San Francisco .......1,050 45 2,125 4,500 
POD cceccheue 1,850 400 3,450 2,365 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the three days 
of the week were reported as follows: 
23,105 cattle, 2,994 calves, 37,829 hogs 
and 3,659 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, June 6, 
1942, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 5,006 hogs; Swift & Com- 
pany, 3,754 hogs; Wilson & Co., 8,779 hogs: West- 
ern Packing Co., Inc., 2,158 hogs; Agar Packing 
Co., 7,589 hogs; Shippers, 3,860 hogs; Others, 
27,359 hogs. 

Total: 25,272 cattle; 4,080 calves; 58,505 hogs; 
8,154 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 


Armour and Ceapeny. 4,031 373 «4,921 7,608 
Cudahy Pkg. Co. 2,37 400 «62,170 4,214 











Swift & Company. -- 2,0 526 3, 671 5,247 

Wilson & Co......... 4 590 559 1,392 

Indep. Pkg. Co....... ahaa ats "495 seks 

Meyer Kornblum...... 2,060 1 meee wer 

GHD vedccsccacsess 5.221 141 1,003 8,681 

| rer TT er re 17,914 2,031 14,819 27,142 
OMAHA 


Cattle and 
Calves Hogs Sheep 


Armour and Company...... 8,234 7,382 3,877 
Cudahy Pkg. Co......... 542 4,994 5,797 
Swift & Company 5,957 4,370 3,256 
,. . ¥ Y eer 532 4,901 —_— 





Go ctcrvaecesbotceseets nae 12,913 

Cattle and calves: Eagle Pkg. Co., 18: Greater 
Omaha Pkg. Co., 128; Geo. Hoffman, 45; Kroger 
Pkg. Co., 823; Nebraska Beef Co., 793: Omaha 
Pkg. Co., 222; John Roth, 154: South Omaha Pkg. 
Co., 881; Lincoln Pkg. Co., 179. 

Total: 25,608 cattle and calves; 34,560 hogs and 
13,982 sheep. 


EAST 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour and Company. 1,997 2,006 12,189 5,330 


Swift & Company.... 2,506 2,749 12,884 4,637 
Hunter Pkg. Co...... 1.444 294 10,163 909 
SE ae sade «eae . ee dane 
"} . See pict amare 5,714 


Laclede Pkg. Co owes oone 3,155 
Sieloff Pkg. Co. wi.) oes ‘. 

es ee 
RE. baccueeeenen 





BOM .cccccccceses 2 59,313 





ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift & Company.... 2,192 309 §=68,590 11,012 
Armour and Company. 2. 454 8,286 4,446 
WS acd partecccives 18 333 «= 33,616 


BOARD cecccciccecsic 6,471 781 17,208 19,074 


Not including 749 hogs and 200 sheep bought 
direct. 








SIOUX CITY 

Cattle Calves Hogs Sheep 

Cudahy Pkg. Co...... 4,495 30 5,891 2,994 
Armour and Company. 4,705 33 36, 360 1,471 
Swift & Company.... 2,935 52 4,004 943 
SEE. nacaderésvceve 267 9 316 2 
PND avksreeectucs 7,081 15 85,126 267 
NE ovina gecewasion 19,433 139 21,787 5,677 

OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour and Company. 2,923 732 4,25 2,279 
Wilson & Co......... 2'278 872 4,338 3,247 
GUBES. cccccesecccscs 278 17 632 1 
TUE. cetntdexaviess 4,479 1,641 9,224 5,527 


Not including 649 cattle, 132 calves and 2,124 
hogs bought direct. 




















WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co...... 1,877 498 8,800 7,566 
Dunu-Ostertag ....... c aaa 94 bene 
Fred W. Dold..... > aa 533 
Sunflower Pkg. Co.... wy | a0 157 
Excel Pkg. Co........ 539 eae . 
Wichita D. B. Co.... > comer aha ay 
EE caecivewascuus Me 5650 355 177 
MEE. cncdoxearenes 5,029 498 9,939 7,743 
FT. WORTH 
Cattle Calves Hogs Sheep 
Armour and Company. 2,495 796 2,744 12,665 
Swift & Company.... 2,364 469 2,769 16,095 
Blue Bonnett Pkg. Co. 380 28 562 Sake 
Gee Fe. Ge ccecece 82 24 436 éaas 
H. Rosenthal......... 18 2 3 25 
SD. cwnaccaans een 5,339 1,319 6,514 28,785 
DENVER 
Cattle Calves Hogs Sheep 
Armour and Company. 1,343 77 3,850 3,891 
Swift & Company.... 1,828 101 4,029 2,854 
Cudahy Pkg. Co...... 949 29 2,847 1,253 
GERGTS ceccecces cove ee 163 1,501 730 
eee Serer es 6,635 370 12,227 8,728 
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8T. PAUL 
Cattle Calves Hogs Sheep 
Armour and Company. 3,340 2,217 12,422 1,253 











Dakota Pkg. Co...... 1,107 137 ese 
Se We. SS oc aveces 285 18 ease 
Bartusch Pkg. Co..... 276 29 “ace 
Cudahy Bros.. ose Oe Oe sues 665 
OE, re 755 51 aces onne 
Swift & Company.... 4,619 2,646 19,760 1,974 
EN savntacvaseves 3,816 1,154 “ane cor 

WED :ccbcanese nad 15,039 7,733 32,182 3,892 

CINCINNATI 


Cattle Calves Hogs 
S. W. Gall’s Sons.... 

















E. Kahn's Sons Co.... 327 1,087 9,109 

Lohrey Packing Co... 1 wee 243 

H. H. Meyer Pkg. Co i: eae 4,364 

J. Schlachter......... 8&8 95 —P 

J. & F. Schroth P. Co. .... ‘mea 3,218 

J. F. Stegner Co...... 129 372 «see 2 

eee 1,603 717 1,025 221 

CED cicaevccceces 130 8 1,946 1,431 
ears 2,297 2,229 19,905 3,008 


Not including 1,791 cattle, 52 calves, 5,715 hogs 
and 1,188 sheep bought direct. 


TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week, 

June 6 week 1941 
IIE aa wacete Gillon ocean 145,930 150,275 148,202 
Se 296,184 274,403 314,154 
SEY ancce- codenensa 143,894 160,828 150,637 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, June 
8, 1942, as reported by the Agricul- 
tural Marketing Administration were: 






CATTLE: 
ER Te Pe re Ree unquoted 
Sy ican nae eeine-s ani sean $ 9.75@10.75 
Cows, cutter and common.......... 8.5 0@ 9.75 
Nt CN ee dhe scadanedmekaeae 6.75@ 8.50 
Sc edcbenedes< cuedeeskiond 11.75@12.50 
Bulls, medium......... ..-. 10.50@11.75 
Bulls, cutter to common........... 9.25@ 10.50 
CALVES: 
Vealers, good to choice............. $15.00@ 16.50 
Vealers, common and medium...... 11.00@15.00 
HOGS: 
Hogs, good and choice, 160 to 200........ $14.45 
LAMBS: 
Ree, GOR cnn tecnssewtoesusran $16.25@16.50 


Receipts of salable livestock at Jersey 
City market for week ended June 6, 
1942: 

Cattle Calves Hogs* Sheep 

Salable receipts....... 1,342 1,762 319 562 

Total, with directs...8,710 18,168 22,127 42,107 
Previous week: 

Salable receipts..... 1,246 1,132 244 607 


Total, with directs.7,473 13,708 22,697 44,178 
*Including hogs at 31st street. 





RECEIPTS AT CHIEF CENTERS 


Receipts for week ended June 6: 


At 20 markets: Cattle Hogs Sheep 
Week ended June 6....235,000 450,000 218,000 
Previous week ........ 250,000 427,000 248, 
Sern 297,000 397,000 233,000 
ere 188,000 481,000 264,000 
BPO ctitedecustonaneee 160. 327,000 232,000 

At 11 markets: Hogs 
ee re ee 380,000 
EN WOE icc.c osdicewecedenss Veceees vet 345,000 
NE § o-555 Ss ead 6:0:4'a:d.wime a hein hdaare eieeae see ale 335,000 
BE GFR yechtecdncnsetewtecneee en shaun nien 433,000 
BOE. Sad pasavdccocccancedecaneyseacadeeses 288,000 

At 7 markets: Cattle Hogs Sheep 
Week ended June 6....174,000 314,000 156,000 
Previous week ........ 187,000 295,000 165,000 
aera 138,000 265,000 128,000 
EE Sno ou cesesincuticcan 135,000 361,000 148,000 
DE Gian cb ucccievexnapaan’ 117,000 236,000 131,000 





If you are finding it difficult to obtain 
packinghouse workers, watch the Pro- 
visioner’s classified page. 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 











RECEIPTSt 

Cattle Calves Hogs 
i SS eee 22 5 13,026 
Sat., June 6. 7,724 
Mon., June 8.... 20,915 
Tues., June 9........ 8,005 28,497 
Wed., June 10@....... 9,506 17,040 
There., June li...... 5,500 17,000 
*Week’s total ....... 42,450 83,452 
PO. WHEE. 2 vonece<é 39,659 82,919 
Pe OE Cen cesceee 40, 405 76,811 
Two years ago....... 32,276 87,780 





*Including 231 cattle, 1,232 calves, 30,862 hogs 
and 7,846 sheep direct to packers. 








SHIPMENTS 

Cattle Calves Hogs Sheep 

Ie Sree 22 «1,847 420 
Pi, Ce Moscccchce 9 eee 128 
PMs SOE Oecccsccce 5, 91 1,342 ee: 
ies Se Oo neces 2 14 638 19 
Wed., June 10 ¥ 132 278 23 
Thurs., June 11 5 100 =1,000 500 
Week’s total ........ 337 3,258 542 
Prev. week ‘ 348 2,013 323 





Year ago 


Two years “ago. ae 93 3,544 639 


+JUNE AND YEAR RECEIPTS 








——June———-  ————_Year. 

1942 1941 1942 1941 
Cattle ..6.0. 83,072 76,816 903,215 843,751 
Calves -. 11,690 8,098 107,927 100,663 
Hogs .. 187,188 149,040 2,269,542 2,158,832 
Bs -ccsines 49,281 35,472 1,089,111 1,046,215 


+All receipts include directs. 
HOG RECEIPTS, WEIGHTS AND PRICES 


Av. 
No. Wt., ——Prices—— 
Rec’d Ibs. Top Av. 
104,312 260 $14.50 $14.20 


263 «414.50 14.30 


*Week ended June 6... 
Previous week .... 





_., Sa eee 88,957 257 9.60 9.25 
BEF o.9.0's,a vvews 249 5.50 5.10 
er 264 6.80 6.15 
BED .0 00 5.66.0000cbecees 270 9.15 8.65 
BE Sbectesrnssnscess 63,6 250 #11.10 11.06 
Av. 1937-1941 ........ 84,000 258 $8.45 45 $8.05 


*Receipts and average weight for week ending 
June 6, 1942, estimated. 
WEEKLY AVERAGE PRICE OF LIVESTOCK 


Cattle Hogs Sheep Lambs 
Week ended June 6.$13.35 $14.20 $5.50 $14.25 








Previous week ...... 13.00 14.30 6.50 13.70 
BE ckeevders vances 10.40 9.25 3.75 11.70 
ER ae 9.70 5.10 3.35 11.05 
DED .wecatvesceseye’ 9.15 6.15 3.10 9.50 
DD ‘Ssbvenvedanhen 9.50 8.65 3.25 9.75 
Se \vaxtaceshcuesues 11.60 11.05 3.75 12.40 
Av. 1937-1941 ...... $10.05 $8.05 $3.45 $10.90 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, June 11: 
Week ended Prev. 





June 11 week 

Packers’ purchases ........... 56,835 50,834 
Shippers’ purchases .......... 5,105 4,121 
BEE Setcedscibceweanaaemed 61,940 54,955 





LIVESTOCK COST AND YIELD 


Average cost, yield and weight of fed- 
erally inspected kill in April: 


Apr. Mar. Apr. 
1942 1942 1941 
Average cost per 100 Ibs. 
a $11.15 = 53 $ 9.06 
BE n.0.eease a ctems 12.43 11.85 10.23 
SII, Greil ecu an'ss Sexo alten 12.53 12.29 9.97 
OO ee ae 13.84 13.23 8.35 
Sheep and lambs...... 11.78 11.39 10.02 
Average yields (per cent) 
re 55.73 55.43 55.90 
ED vatudascumetctdie 57.12 56.76 57.33 
SE - éahecesweewe was 75.44 75.65 75.46 
Sheep and lambs...... 35 45.82 46.91 
Average live weight Ibs 
DE. des ssncewiees 974.00 970.01 ¢ 
PE vénwesnduene 1,002.66 1,007.93 by 
 deitesdaveeecune 175.03 176.91 172.84 
Serene hh 232.54 2 
Sheep and lambs.... 94.11 96.23 92.51 


*Also included in ‘‘cattle’’ data. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended June 6, 1942: 


CATTLE 
Week Cor. 
ended Prev. week, 
June6 week 1941 
CCE ..ccescssivecserce A 347 26,065 
Heneas Oty... oo. scccece 15,744 E y 
NE Saved weemaveneaee 20,207 


East St. Louis 
oe ere 
Sioux City. ‘ 

Wichita* .. 
Philadelpiia .. 
Indianapolis .... 
New York & Jersey 
Oklahoma City®*.......... 
CIMCINBATL .... cccccccccce 
NN OE ore 
ee 
TEED kins cineececes 











NE, i clastar cena iene niet 160,627 128,828 
*Cattle and calves. 
HOGS 

Ce Cee ee 102,676 105,459 88,021 
Manes CF ..0 cccvevcnces 47,416 62,662 40,496 
EE Forres 43,256 54,748 27,463 
ne BE: TAG ic ccciceves 79,431 89,406 73,093 
ES See pe 17,792 17,547 16,018 
i Coo cvcseaseaseae 18,048 26,448 18,324 
SN dart a5 wane aie 9,939 8,351 6,652 
NE 14,280 15,2938 15,336 
POGRREEED vc civsweceves 28,719 26,148 25,139 
New York & Jersey City. = roo 42,989 41,777 
SD CHEE 5 660 cccwwes 348 13,034 9,464 
aes array ivass 15,310 9,789 
EE | catwakwwcasencnd 11,338 10,244 8,373 
ee 2,182 33,0388 24,367 
PERWGEROS cccccccecccens 10,431 10,921 7,803 

BE ansecsneawae wena 485,169 531,598 412,115 


‘Includes National Stock Yards, East St. Louis, 
Ill, and St. Louis, Mo. 


SHEEP 
ST a4 cwent4.4606eew 8,154 11,856 3,494 
Maneas Olty........cccoe tle C6 OO 
ME, J tteensater case nee 22,658 31,946 16,406 
PS eR, Ss cv ccsicccds 17,210 17,291 14,820 
8 ere 15,858 13,227 12,320 
Sk See 7,089 10,322 5,486 
DP. -¢eqnews sen aed age 7,743 8,498 10,153 
Co 2,682 2,149 3,341 
eg pare Naish Pas 6 hia 443 683 1,734 


New York & Jersey City. 
Oklahoma City. 










Cincinnati --- 2,953 2,032 1,092 
Ee See es 5,104 7,030 6,549 
CE écoouscescusce ewe 3,892 3,098 1,810 
Oe 1,113 891 509 

BME wstitacbboveeeecsa 169,430 195,974 167,148 


+Not including directs. 





ST. LOUIS HOGS IN MAY 


Receipts, weights and range of top 
prices for hogs at St. Louis National 
Stock Yards, Ill., for May, 1942, with 
comparisons, reported by H. L. Sparks 
& Co., were: 


May May 
1942 1941 
ONE BOOMING. ciccc oc ccesesems 7-4 - 259,235 
Average weight, lbs.......... 224 
Top prices: 
NN 2ici- aac cara eraistel cecal $ 14.30 $ 9.45 
1 Re PAR irre 13.90 8.55 
NY GEE 5 cecwedeiacivecie 13.95 8.87 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Adminis- 
tration, at seven southern packing 
plants located at Albany, Columbus, 
Moultrie, Thomasville, and Tifton, Ga.; 
Dothan, Ala.; Jacksonville, Fla., week 
ended June 4: 


Cattle Calves Hogs 


Week ended June 4........ 1,297 191 3,038 
ee cre rom 860 92 3,444 
ie RES sles aides ee 1,447 450 3,452 


Watch Classified page for bargains. 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Agricultural Marketing Administration.) 
WESTERN DRESSED MEATS 


STEERS, carcass Week ending June 6, 1942 


COWS, carcass Week ending June 6, 1942 


BULLS, carcass Week ending June 6, 1942 


Wee GOOTNIER. cc cicccesecscce 
Same week year ago.......... 


VEAL, carcass Week ending June 6, 1942 


LAMB, carcass Week ending June 6, 1942 


MUTTON, carcass Week ending June 6, 1942 


Weelt- SOOVERUB. 0.00 cccascccccs 
Same week year ago......... 


PORK CUTS, Ibs. Week ending June 6, 1942 


BEEF CUTS, Ibs. Week ending June 6, 1942 


Same week year ago 


WOME: GRONiaici.issccaedsse 
Same week year ago.......... 
WHO BIE icc e.c ore css’ 
Same week year ago.......... 


NE III 05 bic ccm eee se 
Same week year ago......... 
Wee: BROWER ex 665 cic cccnee 
Same week year ago.......... 


bi oo i 
Same week year ago......... 
Week previous............... 


LOCAL SLAUGHTERS 


CATTLE, head Week ending June 6, 1942... 
Week previous....... SCA aants 


Same week year ago 
CALVES, head Week ending June 6, 1942 


Same week year ago 
HOGS, head Week ending June 6, 1942 


SHEEP, head Week ending June 6, 1942 


Week PROVIONB. 6.6.55 cc cccciee 
Same week year ago......... 


Week previous............... 


Week BOTS occa sce cn tci ce 
Same week year ago......... 


NEW YORE PHILA. BOSTON 
encesece 9,872 3,024 2,329 
eesesece 8,223 2,832 2,415 
eeeseece 10,242 2,908 3,013 
a eoeesie 434 1,003 1,669 
tnecetes 344 1,028 1,860 
soneueee 695, 938 1,672 
es eases 275 523 92 
eecabe~s 532 988 105 
eteccecs 475 898 91 
oeee cece 8,451 1,163 698 
osecnsies 10,901 1,157 799 
(otneepen 13,240 1,246 1,196 

ewecccce 2,428 15,173 14,188 
v00se sews 34,400 14,956 19,507 

osveouse 37,804 13,205 15,878 
oeucaon tle 2,771 523 2,771 

cveweces 2,810 280 1,808 
suaweeeee 2,505 247 540 
een eesas 1,283,505 268,297 251,774 
pewed reas 1,359,227 268,959 184,454 
covcesses 2,701,041 327,394 298,636 
oneeeenns 191,176 we esee cceeee 
ees éeenee 351,718 eeeees eceeee 
cosecoecs 10,392 2,078 oveces 
ceneriewes 10,742 2,310 Cccces 
cveiee esse 8,195 1,924 eeccee 
ceveccces 16,546 2,671 eocces 
ve vevenws 14,419 2,857 eevee 
err oe 16,894 2,685 eecece 
veeviogece 42,646 14,280 eovece 
ode etetes 39, 767 15,298 eeeces 
eecccvece 41,777 15,336 eceece 
Sow eewase 45,644 2,682 eeeeee 
é.s0nee sine 51,657 2,149 evccse 
bisleas pare 58,635 3,341 ecccce 


Country dressed product at New York totaled 3,054 veal, no hogs and 32 lambs. Previous week 3,551 
veal, no hogs and 59 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Slaughter of most classes of livestock 
in federal inspected plants continued 
well above levels of a year ago during 
the week ended June 5. However, there 
was some decline compared with a week 
earlier because of the holiday late last 
month. Pork production continued ex- 
tremely heavy with slaughter running 
14 per cent above the same week of 
1941. Sheep slaughter was slightly un- 
der a year earlier. 


Cattle Calves Hogs Sheep 
New York area!.. 10,222 16,495 40,380 45,294 
Phila. & Balt..... 3,198 1,450 25,689 1,847 
Ohio-Indiana 


BOE cccccvees 9,293 5,573 55,106 6,269 
Oe eee 32,373 7,161 102,676 40,941 
St. Louis area*... 10,868 9,745 79,431 17,210 
Kansas City . 15,744 . 382 47,416 23,710 
Southwest group®. 19,058 4,683 44,201 46,254 
, 20,207 "610 43,256 22,658 
Sioux City ...... 10,373 103 =: 18,048 7,089 
St. Paul-Wis. 

NN nce ce 21,837 21,781 98,323 9,595 


Interior Iowa & 
"So. “Minn” .... 16,214 4,599 160,607 24,501 


.169,387 77,582 715,133 245,368 
Grand total 


prev. week...195,187 78,364 816,428 299,050 
Total last year.157,513 76,357 609,360 273,259 





Grand total... 


1Includes New York City, Newark, and Jersey 
City. *Includes Cincinnati and Cleveland, Ohio, and 
Indianapolis, Ind. * Includes Elburn, Ill. ‘Includes 
St. Louis National Stockyards and East St. Louis, 
Ill., and St. Louis, Mo. ®Includes So. St. Joseph, 
Wichita, Oklahoma City, and Ft. Worth. *Includes 
St. Paul, So. St. Paul and Newport, Minn., and 
Madison and Milwaukee, Wis. *Includes Albert Lea 
and Austin, Minn.; and Cedar Rapids, Des Moines, 
Ft. Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, and Waterloo, Iowa. 

Packing plants included in the above tabulation 
slaughtered during the calendar year 1941 approxi- 
mately 74% of the cattle, 71% of the calves, 73% 
of the hogs, and 80% of the sheep and lambs that 
were slaughtered under Federal Inspection during 
that year. 


CANADIAN LIVESTOCK PRICES 


GOOD STEERS 








Week Sam 

ended Last week 

June 4 week 1941 
Se re $12.44 $11.69 $ 8.69 
eo 12.10 11.70 8.90 
,.... eee: 11.51 11.50 8.14 
Re 11.50 10.75 7.80 
aes 11.50 10.50 7.85 
Prince Albert ........ 11.00 10.65 7.85 
MUD s.0.00s-00 00s 10.00 9.75 7.50 
| eee 10.50 10.15 7.80 
DEE t40-wonec'ebaouais 10.60 10.50 7.50 
WO i vin cudeen oesbe ° 8.00 
Oc ivncdcvetucns d a $10.68 
Montreal . - 13.60 ¥ 10.35 
Winnipeg 9.45 
Calgary ... cad 9.75 
Edmonton & x 8.75 
Prince Albert ........ 11.00 11.60 8.25 
Moose Jaw ........... 10.75 osees 8.50 
ee 11.10 11.00 8.65 
SOS Fic ewkend sicien 11.70 11.60 9.30 

HOG CARCASSES B1* 

NN Sn ieeconpatel es x = $15.33 $12.78 
Montreal ....... 15.55 13.25 
Winnipeg .... 5 isos 14.05 11.65 
Calgary ... 14.00 13.85 11.50 
Edmonton . 14.05 13.80 11.35 
Prince Albert .. 13.80 13.80 
Moose Jaw .......... 13.75 13.75 11.15 
Fe 75 13.75 11.30 
ee 13.75 13.75 11.35 
VaIVOR 6a 3 sc. %acice 15.00 14.75 12.30 


*Official Canadian hog grades are now on carcass 
basis, quotations from Bl grades; Grade A, $1.00 
premium. 


GOOD LAMBS 
WN A i sain oeeb at $14.00 $14.00 $13.20 
eee i 7.75 11.95 
eee 14.50 4.00 12.25 
RY tee 12.50 11.60 10.00 
Edmonton ............ 13.50 12.00 11.00 
Primce Albert. 2... sie. cages acai 10.50 
Moose Jaw .......... ea er ane 10.75 
ee ee 12.00 13.00 10.50 
EE ae 12.50 10.40 oe 
Vancouver ........... aeaet pets 10.50 
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CLASSIFIED ADVERTISEMENTS 23225225 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 





Positions Wanted 


Equipment Wanted 


Men Wanted 





AVAILABLE JULY 1—Plant manager fortified 
with personal plant operating and manufacturing 
experience plus organization and direction of sales, 
livestock and raw material purchasing, cost control 
and simplified office records for accurate analysis 
of results. Twenty-five years’ experience. Satis- 
factory and authentic references. W-915, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill 





A PACKINGHOUSE EXECUTIVE with broad ex- 
perience offers his services for the duration of the 
war. Have thorough knowledge of livestock pur- 
chasing, departmental cost accounting, plant oper- 
ations, sales promotion and general merchandising. 
Employed over 700 hands when operating my own 
plant. W-916, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





SAUSAGE FOREMAN, 49, produces quality and 
standard sausage, loaves and specialties. Qualified 
to absorb full responsibility—able to superintend 
a small plant—now available—excellent references. 
W-910, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 





BEEF MAN—18 years’ complete beef department 
experience. Married, draft exempt, sober. Excel- 
lent references—available now. Anything in beef 
line considered. Mid-west preferred. W-911, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





A-1 SAUSAGE MAKER wants position either gouth 
or midwest. Can handle help and produce any 
grade product. Would buy interest. W-903, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, Il. 





SUPERVISOR: 15 years’ experience in beef boning, 
curing and smoking. Practical purchasing and 
cost accounting experience. Age 35, family man. 
W-906, THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Il. 


WANTED TO BUY: Melters, Pan Dryers, Morri- 
son Cookers, Rendering Tanks, Hydraulic Press, 
Packinghouse Hoist, Stuffer, Coils, 25 to 50 H.P. 
Steam Boiler, 15 to 30 H.P. AC Motor, 6x6 Am- 
monia Compressor; Cracklings, pork, beef and 
horse—car or truck lots. HILL PACKING COM- 
PANY, Topeka, Kansas. 





WANTED: Small hog dehairing machine in good 
condition. FEDERAL PACKING CO., Everett, 
Wash, 





Business Opportunities 


WANTED: Broker with offices in California or 
entire West Coast. Must be well acquainted with 
meat packers and confectionery trade and able to 
sell printed Cellophane, Glassine, and Greaseproof 
Parchment wrappings produced by well-established 
producers located Middle West. W-905, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., Chi- 
eago, Ill. 





WANTED: General Superintendent. Medium size 
plant in Pittsburgh, Pennsylvania, district to as- 
sume complete charge of all plant control. Answer 
W-867, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Il. 








SUPERINTENDENT, would like to associate with 
capital to manufacture special products for which 
he has the formulas. Replies confidential. W-917, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 


Professional Services 








Chemical & Bacteriological 
Analyses by a reliable graduate chemist. 
ean E. Hanache’ 

82-03 165th Street, Jamaica, N. Y. 


Equipment for Sale 


GUOD EQUIPMENT SUCH AS THIS IS SCARCB: 
ANDERSON RB OIL BXPELLER; 4—Anderson 
No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls: 
Dopp Kettles, all sizes, with and without — 
tors; Meat Mixers, Grinders, Silent Cutters; Vert. 
and Horiz. Tankage Dryers; Refrigeration BEquip- 
ment and Power Plant Equipment; aluminum ket- 
tles; HPM 3#6C 28-ton Hydraulic Press. Inspect 
our stock at 335 Doremus Ave., Newark, N. J. 
Send us your inquiries. WE BUY FROM A SIN- 
GLE ITEM TO A COMPLETE PLANT. Consoli- 
dated Products Co., Inc., 14-19 Park Row, New 
York City. 











WANTED: Assistant to General Manager in me- 
dium size packing plant. Must have practical 
knowledge of costs and livestock. W-844, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il, 





WANTED—Inedible tank foreman—One who will 
work and knows how to do dry rendering and 
make pressed cracklings. Good salary. Beef 
butchers wanted for siding, splitting, heading, etc. 
Also experienced beef and hog casing men and beef 
boners are needed. Good pay. Modern and up-to- 
date packinghouse in northeastern Ohio. Write all 
details. W-913, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 





WANTED: Salesman calling on meat packers and 
sausage makers to sell one of the finest wheat 
binders. Good commission and bonus. Exceilent 
opportunity for good man. Write fully your quali- 
fications. W-914, THE NATIONAL PROVISION- 
ER, 407 S. Dearborn St., Chicago, Il 





WANTED IMMEDIATELY: Executive type man 
for general manager of well organized, midwest 
packing plant. Should have successful small plant 
experience. Write details giving age, experience 
and draft classification. Plant grosses about mil- 
lion dollars annually—good opportunity. W-918, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 








(A the Man who 





THE 


4th STREET AT HENNEPIN 





MINNEAPOLIS 


He'll tell you The Andrews is an out- 
standing hotel. Located in the center of 
downtown district, close to shops and 
amusements. All rates are reasonable. 


ARTHUR W. STADE, Manager 


narews 


HOTEL | 








Liberty 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 




















GET THE BEST 






ALWAYS ASK FOR THE 
“ORIGINAL” 
“SELTZER BRAND” 

LEBANON BOLOGNA 
MFR’D BY 
PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 














er 
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: 
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SAUSAGE PROBLEMS? Here’s Your Pe 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET + CHICAGO, ILLINOIS | 
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The Original Philadelphia Scrapple 


hn JFelin &Co., Inc. 


Pork Packers 
“Glorified”’ 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Office: 408 West 14th St. 














We are in a position to fill orders promptly for 
MEAT PRODUCTS OF 


THE HIGHEST QUALITY 
STAHL-MEYER, INC., New York City, N. Y. 


Ratls 


Jrom the Land O’Crn 


=Sa=aaeaweuauuww~ VPrpPrrPerrerer?r 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 











FERRIS HICKORY SMOKED HAM and BACON 





THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
J. W. Laughlin Earl McAdams Clayton P.Lee P.G. Gray Co. 
be eyo 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 
441 W. 13th St. 











Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 


. 8. GOVERNMENT INSPECTION 








. 
WILMINGTO DELAWARE 














THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 








a 
aoe tmecneee: 


- ESSKA 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e PORK e HAM 
e VEGETABLE OlLe 
===THE WM. SCHLUDERBERG - T. J. KURDLE CO.=—= 
MAIN OFFICE -PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


weerttinse,éew, PALTIMOREMD.  SSvonm test 


* 
NEW YORK, N. Y. PHILADELPHIA, PA. ROANOKE, VA. 
408 WEST 14thSTREET 713CALLOWHILLST. 317 E. Campbell Ave. 
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BUY ANOTHER U.S. WAR BOND! 
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General Motors Truck & Coach Co.........- 21 
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Griffith Laboratories Inc. .........eeeeee0e8 21 
Ham Boiler Corporation. ..........2eeeee0% 37 
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While every precaution ts taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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Hygrade Food Products Corp. .........+++5 46 
PE COE ON, Sadicceamheonkawaeaoneuaee 40 
PUP EN Ccccaceoseudeeteeeeaus 9 
Sn Ne TEN 8 ba oe vtedneceucesuends 45 
Kalamazoo Vegetable Parchment Co......... 6 
kt SR re ee” 40 
See NN Gio onc bc ceccccvsascowas 25 
Kraft Cheese Company (Ward Milk Products 
inci 0eseestcacenataeneunoes 29 
ee Se eer ee 37 
NN Be Pis 066.0 we cesane nin cenctcneans 40 
National Aniline Chemical Co...........206- 23 
Omaha Packing Company......... Fourth Cover 
Palinre Belegne Ce esc ec ccvccccecesccs 44 
Preservaline Mfg. Co............-- Third Cover 
Dee CGO. 0 + ktcccicsncawous First Cover 
Rate Pacing COMMER cc ciccccesccccccces 45 
eee G PGE WSs no oe ies ccceccccceses 23 
Schluderberg, Wm.-T. J. Kurdle Co.......... 45 
Smith's Sons, John E. Co.......... Second Cover 








Specialty Mfrs. Sales Co... 2... cee eceecces 32 
Te ee 45 
rrp erry st rere st 39 
Sylvania Industrial Corp... . 2... eee ee cece een 8 
Viling Pump Coes cccccccsccsecccvcctccs 23 
Vaok F. Gi, & Sana, Wee... . cccccsccvecccens 44 
Wilmington Provision Co........seeeeeeeees 45 
York ice Machinery Corp.........ceeeeeeees 3 
& 
The firms listed here are in partner- 
ship with you. The products and 
quip t they ufacture and the 
services they render are designed to 
help you do your work more efficiently, 
more economically and to help you 
make better products which you can 
merchandise more profitably. Their 
advertisements offer opportunities to 
you which you should not overlook. 











HONEY BRAND 


Hams - Bacon 


Dried Beef 


HYGRADE’S 
West Virginia Style 
Cured Ham 


Veer raree CONSULT 





HYGRADE’S 


Frankfurters in 
I olatite] I Gel Titers 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. IM! 


30 Church Street, New 
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YOU BUY OR 
SELL 


Domestic and Foreign 
Connections 
Invited! 





HUNTER 


BEEF - 





US BEFORE 


East St. Louis, Illinois 


HUNTERIZED SMOKED AND CANNED HAM 
New York Office, 408 West 14th St., Paul Davis, Mgr. 


PACKING COMPANY 


VEAL - PORK - LAMB 
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memes COOD FOOD Zam 





Main Office and Packing Plant 
Austin, Minnesota 











York, N. Y- 
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LEADING PACKERS USE 


THE PRESERVALINE MANUFACTURING CO. 
BROOKLYN, N.Y. 
Established /877 





FOR BETTER DISTRIBUTION SELL THE (@) LINE 





Nee ser ae 






P BETTER MAKE MORE Gx A 
Ie ORS D'OEUVRES Gye 
W* syue...GUESTI We 





~ 


*4= Kho of its complete flavor variety, the Circle U line of dry 


sausage appeals to everyone. Circle U offers the sausage pre- 
ferred for hors d’oeuvres, for sandwiches and snacks, for the daily diet 
of countless Americans 
The consistent high quality and complete variety of the Circle U 
line, the prestige of this known brand name can bring you extra sausage profits 
—and without a large investment. Get all the details on building better sausage 
business. Write direct to the Omaha Packing Company, Chicago. 


al Ap eal 
Onivers Dry Sausage) 





